ESTABLISHED 1878 


Canada.$4.00 per year 
Foreign $5.00 per year 


Entered as second class matter at the Post Office at Baitimore, Md. under Act of March 3, 1879. 


Vol 46 Published at BALTIMORE, (every) MONDAY, AUGUST 28, 1922 No. 1 


Good Cans and Lots of Them 


E function of a packer’s 

can is to “deliver the goods 
intact” to the consumer. It is 
our function, as makers of cans, 


to supply you with containers © 


that live up to that requirement. 


We make it our business to 
make for you the best container 
for your product. We design 
and construct machines for 
making and for closing cans, 
in order to insure good cans, 
properly closed. 


We make it a point to study 
packing methods whenever 
opportunity offers, so that by 
knowing the conditions our 
cans have to meet, we can as- 


American Can 


sist our customers. We study 
what happens to canned foods 
while in transit to distributor 
and consumer. 


As a result of these activities, 
valuable experience in solving 
thousands of packing problems 
is focused through us on your 
particular problems. 


But, after all, the main thing is 
cans—good cans and lots of 
them when they are wanted. 


We have factories in all the 
packing centers, and are a bit 
proud of our ability to deliver. 
That is the foremost part of the 
service that goes to purchasers 
of Canco Containers. 


_THE CANNED FOOD AUTHORITY OF THE WORLD 
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CANNED GOODS EXCHANGE 
Year 1922-1923 


President, John R. Baines. 
Vice-President, W. H. Killian. 


Treasurer, Leander Langrall 


Secretary, William F. Assau. 
COMMITTEES 


Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 
| Committee on Commerce, D. H. Stevenson, H. E 
‘ Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
George N. Numsen, W. £E. 
‘ Robinson, Thos. L. North. 
> Committee on Claims, Fred. W. Wagner, Leroy Lan- 
; grall, R. S. Wrightson, Norval 
> E. Byrd, Jos. M. Zoller. 
} Hospitality Committee, | W.E. Lamble H. W. Krebs, 
Doe Robt. A. Sindall, Robt. A. 
; Rouse, Jas. F.Cole. 
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F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 


Brokers’ Committe, 


Samuel J. Ady. 
Counsel, Jno.-C. Beeuwkes 
Chemist, Chas. Glaser. 
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CHISHOLM - SCOTT CO. 
NEW BEAN SNIPPING MACHINES 


will be in operation this season in the following 
states: 


New York Maryland 
Wisconsin Tennessee 
Michigan Texas 
California 


Our stock of machines being exhausted [for 
present season, we invite those interested for 
1923 to inspect the working of these machines 
under actual operating conditions. 


For further information apply to 
MAIN OFFICE 
71 E. State St., Columbus, Ohio 


Double 
Pineapple Grater 


Made By The 


John R. Mitchell Co. 


Foet of Washington St. 
Baltimore Md. 


August 28, 1922 
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ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CHICAGO. ILL. DETROIT, MICH. OMAHA, NEB. 


CLEAN FRESH STOCK. 


Surely, anice clean toma- 
to will make a_ better pack 
than one crusted with dirt. 

Use the MONITOR 
Cylindrical Washer and you 
get perfectly cleaned stock. 

The proper cleansing of 
your stock is the important 
thing. It puts real quality 
in your pack. 


Can you afford to let 
things ride ? Remember 
that your pack is judged 
from a standpoint of quality. 


SPEcIAL AGENTS 


Ma. 
BROWN. BOGGS. CO.,Ltd. 
milt 
SILVER CREEK, N. Y. | CARTER CO. 
Milwaukee, Wis, 
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OVER 1500 IN USE 


Patented in U.S. 
Canadaand France 


Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributor are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 
their cost each season. 


FRANK HAMACHECK, Kewaunee, Wisconsin 


‘Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
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SOUND BUSINESS JUDGMENT 


makes it imperative that your stocks be carefully 
covered against fire loss from the beginning of your 
pack until the last of your stock is shipped. |= You 
cannot afford to add the hazard of fire loss to the 
responsibilities of your business, when through 


CANNERS EXCHANGE SUBSCRIBERS 
AT 


WARNER INTER-INSURANCE BUREAU | 


you obtain absolute protection against this loss at a 
low net cost, which has averaged much less than 
the usual insurance premium. 


Address your instructions to 


Lansing B. Warner, Incorporated. 
155 E. Superior St., 
Chicago, Ill. 


Officially endorsed by National Canners Association. 
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PLANNING FOR 1923 


S° far as the supply man is concerned, and barring those who come in at 
the end of the active canning season—with pastes, stencils, etc., etc., 
the season of 1922 is over. There is, of course, an ever-increasing number of 


winter canners whose wants must be cared for, but we speak of the general 
run of canning. 


And it has been a good season, rich in its promises for 1923. The indus- 
try has cleaned house and is ready to proceed next year upon a normal, 
healthy basis. We predict a fine business for all supply men in 1923. 


But the ‘easy times’ have passed. 


And you must ‘hustle’ for business. 


It will not be ‘thrown in your lap’ nor can you afford to throw money 
around indiscriminately to get it. 


Steady, persistent advertising effort, without waste, will reward the one 
who makes it. But you must stick to the Main Road and not run off at 


every angle and expect to get there as surely or as cheaply as the Main Road 
would take you. 


There is a way to reach the Canning Industry. 


The Main Road is ‘ The Canning Trade.’ 


Think of it! 47 years of continuous service to this one industry. The 
record is in front of you. Do you need further evidence? Not if you use 
your head, and that is the kind of advertisers we have and want to serve. 


_ Advertising agents and experts say that all the advertising in The Can- 
ning Trade is volunteer, because the publishers have no sales organization. 
And that’s true, but do you want any better testimonial? 


Stick to the Main Road; go after the business consistently and per- 
sistently, and don’t let anyone tempt you into by-paths—not this year. 
The easy times have gone. 


And it is about time to start. 


Arthur I. Judge, Editor, 
The Canning Trade. 
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WEEKLY REVIEW 


The Book You Need! 


Canners Must Wake Up to Their Opportunity—Packs Do Not 
Promise to Be Heavy—Advances in Market Likely— 
Demand Just in the Offing—Coal Situation 
Must Be Attended to Now. 

Will you kindly turn to our Editorial, page 34. and read there 
the paragraph headed “‘A Market. Pointer.” And then turn to 
our Canners’ Crops column and read there the story of how the 
crops are coming on, or are not coming on as you may note, and 
that the packs of most items in canned foods will be far froin 
overwhelming in size, as the “buyers” agents have been telling 
you. Note, for instance, that in Ohio it looks very much as if the 
corn pack had been ruined by the hot, dry weather. Canners there 
are done packing cern now and others will be done this week, ac- 
cording to these repots, whereas they should have two or three 
weeks to run yet. And then note further that in many Western, 
heavy corn canning centers the acreage is only a fraction of nor- 
mal, though the yield is quite good this season. Put these things 
together and you will come to a realization of what we have said 
in the paragraph above referred to, and that is that the crops and ey 
packs are not excessive and will not be—are not sufficient to over- pees 
come the cleaned-out condition of retailers everywhere, and to eae 
replace a normal carry-cver. You can put two and two together, 
and here it is as plain as it was ever written on a blackboard by 
a kindergarten teacher. 

We feel rather proud of the way this entire Tri-States sec- 
tion has wrought itself up over the fa'se reports spread by buying 
interests. We have seen canners who have always been as placid Sees 
as a lake grow loud in their denunciation of such tactics and with an 
flashing eye and shaking fist give vent to their opinions. We have : 
even heard of a Baltimore canner who, getting down to tacks, 
found out that if he paid 75¢ pe bushel for tomatoes his 2’s cost 
him from 9 to 95¢ per dozen to pack, and that he, therefore, 
could not sell them at 80c per dozen, and he stopped selling, and 
likewise stopped paying such war-time prices for raw stock. It 
begins to look as if these assaults upon the canned tomato market 
would result in the very reverse of what was intended: that in- 
stead of breaking the market, demoralizing the tomato canners 
and stampeding them into parting with their goods at any price 
the “market-workers” chose to pay them, the canners have been 
shaken into full wakefulness, have sat up, rubbed their eyes and 
are now ready to lick anything that stands in their way. It has 
been the best thing that ever happened for the tomato canners, 
especially of this section, because it has shown them how their 
goods have long been “eased away” from them without pain-—— 
and also without profit—and “they'll be ding-busted” if they ever 
submit to it again. They see where some market wisdom and 
action are the needed things in their business, beyond every other 


complete Course 


Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 
Published by 
THE CANNING TRADE 
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consideration. And may be they will set to work to supply this 
long-felt deficiency. This may even hasten the day when a canner 
will have nerve enough to sell his own goods! Think of that. 

Over on, the ’Shore the canners are angry about the false 
reports of crop conditions, and especially over the predictions of 
very much lower prices on canned tomatoes, and they are de- 
nouncing the ballay-ho men who are spreading such news. But 
they need. not worry about these men. Those men know what 
they are doing, or think they do. Buying canned tomatoes is not 
greatly different to hoss-trading in these days of modern morals. 
Both sides have become so accustomed to lying and trying to cheat 
the other fellow that the game has lost its punch and new tricks 
must be resorted to. That is all the buying agents are doing. 
The canners must realize this and not be mislead and influenced 
into selling their goods at present low prices. Tomatoes are 
worth a whole lot more than is being asked in the Tri-States, and 
other sections are getting better prices and cursing the Tri- 
States for their low prices. It is for the Tri-States to realize 
this and show some gumpticn. 

The tomato and the corn markets are both very much stronger 
as the week ends. This is not reflected so much in the price quo- 
tations as it is in the feelings of the canners. Most canners are 
keeping away from the market, not offering goods, and are willing 
to wait for the demand which must come, and which today seems 
just under the surface and about ready to break out. There is 
no poorer gambler than the wholesale grocer. Whi'e everything 
is coming his way he will stick like a burr, but let him see things 
getting away from him; let him come to a realization that there 
will not be enough tomatoes or corn to supply the demand with- 
out advancing market prices materially, and he will forget every- 
one but himself and seek to save his own skin. And there are a 
whole lot of them commencing to see that eventuality right now. 

The weak link in this chain is the broker who is ever looking 
for the goods at the lowest price obtainable—always trying to get 
them at a price just a little below general quotations. They tell 
the buyer that they have filled his-order at the lowest possible 
price, and then te'l the canner that they have gotten him the best 
possible price! Unfortunately the canners generally have no 
price. If canners could handle their salesmen as do all other 
manufacturing lines, prices on canned foods would be steadily 
mounting, and the demand feverish right now. The situation war- 
rants it, and it is only the canners’ lack of backbone and lack of 
all marketing effort that keep the market from that condition 
today. 

The outlook for the corn pack is not too bright. Maine will 
have but a partial pack. Iowa has a shortened acreage, Ohio is 
ending up in a few days, whereas the pack there should run for 
a month or so; New York State will fall far short of a normal 
output, and other sections are pretty much in line with this. 
Corn is due for an advance and a heavy increase in demand. 
Disregard the low quotations heard on corn. 

Of peas, the Grocers Supply Company, of Wausau, Wis., re- 
cently said: “It may surprise you to know that two Wisconsin 
eanners are still going strong on peas. Next week, however, will 
see the finish. There has been no Ict-up in the demand for peas, 
although buyers are, perhaps, a little more critical as to quality. 

“There has been a very persistent, if not concerted, effort to 
break the market on the cheaper grades of peas. So far, Mr. 
Canner is sitting tight and Mr. Buyer is paying the price, if he is 
getting quality. Whenever you hear of ‘Standard’ No. 5 sweet 
peas selling under a dollar five, it is a safe bet that there is 
something wrong with them; that the dollarfive peas are much 
better value. 

“We do not mean to imply that all the dollar-five offerings are 
actually worth that, or that they will eventually sell at that price. 
We think not. We know that there are a lot of peas, more or less 
off in quality, that will be sold sooner or later at $1.00, 95c, or 
perhaps as low as 90c. But they are not full standard. 

“Most canners have got squared away on their future deliy- 
eries. They have graded up their packs. They know where they 
are at. We have a much larger and a much better assortment of 
spot offerings than we have had since the beginning of the pack, 
as you will note from the enclosed list. 

“Don’t kid yourselves on No. 10 peas. 
scarce, and will soon be cleaned up.” 

Price changes this week are not numerous nor striking. They 
will be found on their regular page, and it should not be neces- 
sary to urge all canners to watch the market carefully from 
now on. 

The coal situation seems to be clearing a little, but it is re- 
ported that not all canners have notified their State Governor of 
their needs. and this should be attended to without delay. Where 
the urgency of the canners’ needs for coal are brought to the 


attention of the Governor relief has been furnished, and it will be 
furnished. 


They are very, very 
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The railroad situation looks bad. It does not seem likely 
that these warring factions can get together, but the railroads are 
working better than the coal miners. It looks like a cold winter 
for all of us who are used to burning anthracite to keep warm. 
for it now seems certain there will be none of this kind of coal 
for family use. ‘The coal barons have changed places and the 


unions are now in the chair and the country has learned what it 
may expect from such sovereigns. 


NOTES AND OBSERVATIONS 


Canning Corn in Continuous Cookers—F. O. Mitchell & Bro., 
at Perryman, Md., have been running one of the Anderson-Barn- 
grover Continuous Pressure Cookers on corn this season, and in 
a most successful way, we are informed. Running the filled cans 
of corn right from the closing machine to this continuous process- 
ing machine at the rate of 120 cans per minute, or 2,500 cases 
per day, and not only processing them thoroughly, but, they 
claim, in better fashion, is a feat worthy of special mention. It 
is said the corn thus processed comes out finer, better colored 
and more tasty than when processed in the ordinary kettle. 

Interested corn canners are invited to see the machine at 
work this coming week, or while they are running. 


KERR’S REVIEW OF THE BALTIMORE MARKET 


August 25th, 1922. 

Tomato Situation—The tomato situation remains prac- 
tically unchanged, and, that being the case there is little that 
may be added to what has already been said. And shall we not 
let it go at that? To use a current vulgarism, ‘it won’t be 
long now” before we shall know what’s what. Within an- 
other fieeting month the tomato season will have almost spent 
itself. At the moment it may be said that there is no ap- 
preciable demand for tomatoes. Obviously the trade is wait- 
ing for the interesting revelations which September will have 
to make, waiting for September’s avalanche (?) of tomatoes 
and for September’s orgy of low prices (?). Because our er- 
perience has run the gamut of long years it holds for us many 
a warning and many an admonition; and we are content, after 
the manner of Micawber, to simply wait for things to turn up. 
We do not know the secret which September holds, nor for 
the matter of that, does anybody else know it. 

Tomatoes, Baltimore, No. 1 standard, 52%c; No. 9 stand- 
ard, 72%c; No. 2 standard, 80a82%c; No. 3. standard 
$1.174%4; No. 10 standard, $3.75. 

Tomatoes, Maryland-Delaware, No. 1 standard, 50a52%4c; 
No. 9 standard, 70c; No. 2 standard, 77%4a80c; No. 3 stand- 
ard, $1.15; No. 20 standard, $3.60. 

Corn Situation—The immediate situation is quiet. Corn 
is much neglected. But if corn operators are worried be- 
cause of the conditions to which they are exposed one sees 
no outstanding proofs of it. It is thought that before long 
the corn situation shall have improved—that the demand for 
corn will be brisker, and the market stronger. 

No. 2 standard Maine style corn, 80a82%c; No. 2 extra 
standard Maine style corn, 85c; No. 2 fancy Maine style corn, 
95c; No. 2 standard shoe peg corn, 90a95c; No. 2 extra stand- 
and shee peg corn, 95ca$1.00; No. 2 fancy shoe peg corn, 
$1.15; No. 2 standard whole grain evergreen corn, 77%4a80c. 

Cut Stringless Beans, Baltimore—No. 2 standard, 80c; No. 
3 standard, $1.25; No. 10 standard, $4.00. 

Cut String Beans, Baltimore—No. 2 standard, 77%c; No. 
3 standard, $1.15; No. 10 standard, $3.50. 

Whole Stringless Beans, Baltimore—No. 2 standard, 90c; 
No. 3 standard, $1.40; No. 10 standard, $4.50. 

Whole String Beans, Baltimore—No. 2 standard, 90c; 
No. 3 standard, $1.30; No. 10 standard, $4.00. : 

Spinach, Baltimore—No. 2 standard, $1.00; No. 2% 
standard, $1.35; No. 3 standard, $1.45; No. 10 standard, 
$4.00a4.25. 

New Sauer Kraut, Baltimore—No. 2 standard, 82'%c; 
$1.05; No. 3s, $1.15; No. 10s, $3.50. 

Sweet Potatoes—Futures, f. o. b. Marylamd Factory—No. 
2 standard, 80c; No. 2% standard, $1.07%4; No. 3 standard, 
$1.10; No. 10 standard, $3.50. 

New Pie Peaches, Baltimore—No. 2s, 85c; No. 2%s, 
$1.05; No. 3s, $1.15; No. 10s, $3.50. 

Flooded—Blueberry Yield and Pack Better Than 

Postscript as of Thursday Morning, 24th Instant—We are 
at a loss to explain what would seem to be a renewed mani- 
festation of trade interest in tomatoes and in corn. Whether 


this freshly aroused interest in the two leading canned foods 
staples is a thing of permanent or of only temporary value we 


are unable to say. To us it seems to possess important sig- 
nificance. 


EDWARD A. KERR. 
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BEAN 
CUTTER The Sinclair-Scott Co., 


Built to cut Baltimore, Md. 
Okra, Celery | 
Peppers Manutacturers or 


Rhubarb PULP Machines and Pulp Finishing 
Machines for Tomato Canners 


Built by 
and Catsup Makers. 


\ J. LEWIS 
MIDDLEPORT 
¥. 


JOS. M. ZOLLER & CO.. INC. “Perfection” Power Cranes. 


° 


CANNED FOODS, CANS, 
BOXES, PACKERS’ suPPLIES BROKERS Peach Paring Machines. 
PLAZA 1140 & 4484 LTIMORE Pea Graders. 


Pea Hullers. 
Friction Clutch Pulleys. 


CANNING MACHINERY 


FRUITS: VEGETABLES: FISH-:Etc. 
A.K.ROBINS & CO. BALTIMORE,MD. 


WRITE FOR CATALOGUE 


This device performs the operation of curling flanged edges of il ahs 
sanitary’type can ends, or any other work where it is necessary to Hi y 
curl. Its adjustability allows the chute to be set at ‘any angle to Hi 
convey the ends to curling wheels, making it adaptable for any Open 
Back Inclinable Press, The curling prevents nesting and is essential il 
to automatic feeding in Compound Applying Machines and Double ih 
Seamers. 

The curled edge acts as a retainer for sealing compound and facili- 
tates operation of seaming rolls. One set of hardened rings are 
included, extrarings furnished for additienal sizes. Only the inside I 
rings are changed, outside rings being provided with adjustment for i 
variation in curl. The bearings are fitted with remavable bron7e 
bushings. All parts are interchangeable and readily removed for ad- 
ditional sizes. Two Curlers may be arranged behind our Double Hil 
Die Automatic Presses. il 


McDONALD MACHINE CO. 


Mfrs. of Automatic Can Making Machinery, Presses, Dies, etc. 
lig 7600 South Racine Avenue, Chicago, Illinois. 
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The 


Markets -- 


NEW YORK MARKET 


New Salmon Prices Named—Buyers Confirming Orders—Mar- 
ket Hungry for Pineapple—Fruits Weakening— 
Tomatoes Have Quiet Week—More Sar- 
dines Appear—Notes. 


New York, August 25, 1922. 


New Salmon Prices Named—Of outstanding importance in 
in the canned foods market here this week was the action of 
the Alaska Packers’ Association, and leading salmon canners 
operating in Alaska, in naming their opening prices for the 
new pack, 

These prices are as follows: Reds, $2.25; kings, $1.75; 
echoes, $1.35: pinks, $1.25; chums, $1.05; all for No. 1 talls, 
.f o. b. or f. a. s. San Francisco. The new prices correspond 
with those made on the 1921 pack, with the exception of 
cohoes, which are 15 cents under last year’s formal opening, 
but on a par with the revised 1921 opening price. 

Prices are guaranteed by the packer against his own de- 
cline up to January Ist, 1923, and are as usual subject to 
confirmation and safe transportation of the salmon down from 
Alaska. 


Buyers Are Confirming—Althcugh a few buyers had been 
looking for a lower price basis, they are generally confirming 
their future contracts. Inasmuch as more salmon has been 
moved at these prices during the past 12 months than there 
will be available during the coming season, taking into con- 
sideration both the carryover and the new packs, it is be- 
lieved in the trade that the pack will be moved out readily 
on the basis of opening prices. 

Comment on Pink-Red Differential—In conjunction with 
the new salmon prices, some buyers are of the opinion that 
it is time that the wide differential between pinks and reds 
be cut down. In ordinary times, before war buying turned 
the salmon market topsy-turvy, 25 cents a dozen was con- 
sidered a fair differential between pinks and reds, inasmuch 
as the food value of pinks is admittedly practically equal to 
that of reds. However, the packers naturally are not going 
to reduce prices on reds while the demand is strong enough 
to absorb all they can pack at their own prices, and it will 
take a heavy production of reds indeed to bring prices down. 

First New Hawaiian Pineapple Due—The initial shipment 
of 1922 pack Hawaiian canned pineapple is expected to ar- 
rive at the dock late this week, or early next week. The 
steamship Pacific, from Honolulu direct, is now discharging 
at Boston, and has on board 158,222 cases of pineapple for 
New York. Besides her New York cargo she brought quite a 
quantity of canned pineapple for Boston, Baltimore and Phil- 
adelphia. 

Market Hungry for Pineapple—Well posted operators in 
this market are of the opinion that the entire cargo of pine- 
apple will immediately go into consumption. New York has 
been ‘‘pineapple hungry” for the past few months, as the spot 
stocks have been cleaned out. Although the entire cargo of 
the stamship Pacific is sold to arrive, it is believed that a few 
re-sale offerings will find their way to the market, in which 
event active trading is looked for. 


California advices state that more than 1,000,000 cases 
of the 1922 pack will have been landed at San Francisco by 
the end of August. Ten per cent. advance over the opening 
prices is being bid on sliced without bringing out any offerings. 

Now Fulton-Bartel, Inc.—D. L. Fulton and V. A. Bartel 
have announced their withdrawal from the McKee-Fulton- 
Bartel Corporation, and have organized Fulton-Bartel, Inc., 
with offices at 53 Park Place, where they will continue in the 
feod products brokerage business. 


Cheap Peaches Went Well—One well-known independent 
California canner who had his local brokers offer out standard 
cling peaches, 2%4s, at $1.90 per dozen, f. o. s., has sold his 


entire available supply. One or two other canners are re- 
ported to be taking business at this price. 

Fruit Market Softening—Although there have been no 
radical slashes in prices ot spot California fruits, owing to the 
very limited offerings available, buyers are inclined to grant 
slight concessions, and appear anxious to clear their ware- 
housed stocks to make room for first shipments of the 1922 
pack fruits. Demand, also, is letting up somewhat, as dis- 
tributors begin to get their early deliveries on future con- 
tracts, and consequently are no longer forced to look to the 
spot jobbing market for supplies. 

Tuna Packing Slow—Brokcrs have received advices from 
tuna packers in Southern California indicating that the pack 
is running far behind normal figures. Up to the 8rd of this 
month, according to estimates, 150,000 cases of whitemeat tuna 
had been canned, as compared with 250,000 cases which would 
normally be put up at this season. The pack of bluefin up 
to the third was only 30,000 cases, as against a normal pack of 
150,000 cases. However, the short pack has had the effect 
of stabilizing the market considerably. The several canneries 
ordered shut down for 60 days for violation of the regulations 
of the California Fish and Game Commission are operating, 
the commission having rescinded its order after the canners 
had taken legal measures to have the order set aside. 


Quiet Weck in Tomatoes—The week has been rather 
a quiet one insofar as Southern tomatoes are concerned. Bus- 
inss has generally been booked at 80 cents for 2s, $1.15 for 
3s, and $3.75. for 10s, f. o. b. country cannery, although it is 
said that this latter price can be beaten. Unfortunately, the 
bearish talk of one or two brokers has greatly influenced the 
minds of the buyers, and-some of the latter are “kidding 
themselves”’ into believing that they may yet see 70 cent No. 
2 tomatos. At this time, all that a reasonable well-informed 
observer can say of the tomato situation is ‘‘There seems to 
be a fair acreage, but the yield may be cut perhaps 30 to 40 
per cent. by the weather.’”’ Beyond this, it is both unwise 
and unsafe to air any opinions. As the ‘“‘proof of the pud- 
ding is in the eating,’’ so will the proof of the tomato yield 
Le in the cans packed; not now, but at the close of the season. 

Blueberry Outlook Better—The blueberry pack situation 
has cheered up remarkable during the past fornight, and in- 
stead of short deliveries, the canners have made additional 
sales and are said to be looking for more business. However, 
there has been no weakening as to prices, and cannerg quote 
the market on the basis of original opening prices. 

Apple Outlook Not So Good—Present indications point to 
a very good crop of apples in all sections this season, and the 
prospects for the canned product are none too bright at the 
moment. The trade is looking for heavy supplies of cheap 
barreled apples during the winter, and it is a known fact that 
the bakery and restaurant trade buy few gallon apples when 
the barreled product is plentiful, and cheap. The above 
situation is reflected in the lack of interest displayed by buy- 
ers to offerings of new pack. 

Canners Getting More Sardines—Maine sardine packers 
are having more luck in getting fish, and several of the can- 
ners are now able to work both day and night shifts at their 
plants. Demand for the new pack continues good, and the 
production is said to still be behind the volume of orders 
on the books of the packers. 


NOTES 


The Dominion Canners, Ltd., are reported to have bought 
very large quantities of new crop Bartlett pears from up-State 
orchardists. The fruit is being shipped into Ontario to be 
canned. 


Frank Smith, of the Springville, N. Y., Canning Co., was 
in the market this week. Mr. Smith made his headquarters 


with Walter J. Townsend & Co., brokers for! the Springville 
Canning Co. 


The Seattle Port Commission has established storage and 
handling charges on canned salmon for the 1922 season. The 


new rate is one-half cent per case below that prevailing last 
year 


‘Demand for French sardines has picked up considerably, 
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following the speeding up of action on the new tariff bill, 
according to U. H. Dudley & Co. 

C. W. Griffin, vice president of the California Packing 
Corporation, was in the market this week, not on business 
however. Mr. Griffin is completing a trip around the world, 
having sailed from San Francisco last October. While here, 
he was making his headquarters with C. A. Lumb, vice presi- 


dent of the J. K. Armsby Co., and local representatives of the * 


corporation. 

M. L. Touline, secretary of the National Wholesale Gro- 
cers’ Association, is on a vacation this week. 

M. W. Keough, of the Keough Canning Co., of Glassboro, 
N. J., was in the market this week, stopping with North & 
Dalzell. 


MAINE MARKET 


Cool Weather Where Warm Is Needed—Much Acreage 
Usual—Corn Pack May Average 50 Per 
Cent.—Sardines Appear in Goodly 
Numbers for the First 
Time This Season. 


Portland, Maine, August 25, 1922 


Even the weather has its ups and downs here in Maine. 
The first of August we enjoyed two weeks of hot days and 
warm nights, but for the past ten days it has been cool most 
of the time, and crops have not progressed quite as fast as we 
wish. The early rains put a lot of acreage so far under water 
that no harvest can be realized; but such fieids as did weath- 
er the flood are now looking very good indeed, and there is a 
more encouraging prospect than we have seen since the last 
of May. 


Perhaps the most important work today is the blueberry 
pack, which has been under way for about four weeks and is 
showing a larger yield than for many years. In fact, for the 
first time in a decade there will be a surplus of berries to sell 
as spots, and these goods are already moving. The quality 
procured this season has been excellent, much better than the 
strawberries and raspberries which were nearer maturity dur- 
ing the wet season and therefore badly water-logged. Blue- 
berries were co closely sold up previous to the pack, and still 
had so many inquiries unfilled, that the berry packers believe 
this surplus will be taken up immediately and at good prices. 
There has been no change noted from the $2.20) and $9.50 
prices first announced, although freight allowances have been 
made from some distant shipping points in order to meet com- 
petition from more fortunately located canners. 


Stringless beans are now being canned. While the yield 
per acre is so light that packers are trucking beans from one 
factory to another to save operating) expense, the qualtiy is 
very fine and the finished goods are meeting with words of 
praise from buyers. It is impossible to estimate the percent- 
age which will be secured in this state, but the average esti- 
mate today indicates that the total pack will be about 60 per 
cent. of normal. With no goods to sell, there has been no 
change made in the former prices of $1.20 for No. 2s, $4.75 
for No. 10s in crates, and $5.00 in 6/10 cases. 

Corn is of so much larger volume than any other vege- 
table canned in Maine that it continues to hold the chief in- 
terest of the industry. A month ago the corn crop was called 
two weeks behind normal, but recent favorable weather has 
brought it on so well that factories plan to open at about the 
usual time. Several packers have notified machinery houses 
that they will need service men by September lst, which is 
about the normal date for opening Others will not have 
enough to warrant opening before the 8th. With good weath- 
er for the next five or sik weeks, the corn pack ought to aver- 
age better than fifty per cent., which is a higher figure than 
many have anticipated. Continued cold weather or an early 
frost would reduce this materially. Prices have not changed 
except to grow firmer at the base figures, and no goods can 
be picked up at bargains today. ‘Crosby corn is quick at 
$1.35 and $6.75 for 2s and 10s, and Golden Bantam at $1.60 
and $8.00. Sales have been very active for the past two 
weeks, and it is only a matter of days until available goods are 
taken up. With the outlook so doubtful, no canner intends to 
sell more futures than his best estimates warrant, and all are 
cautious about accepting additional contracts at this time. 

For the first time this season herring are running well, 
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and sardine canneries are working at double-quick. Fish are 
appearing in Passamaquoddy (Eastport) Bay, and it is antici- 
pated that the next few weeks will produce a sufficient quan- 
tity to ease up present demand. Up to now packers have 
been unable to keep up with demand for immediate shipment, 
and have not packed any goods to apply on future contracts. 
Prices remain at around $3.15 instead of advancing, as had 
been expected if the run of fish did not improve. Special 
brands and quality bring slightly better prices for standards. 
MAINE. 


CHICAGO MARKET 


Vacation Time—Many Brokers and Buyers Enjoying a Rest— 
Big Crop of Apples in Michigan—A Chance for Canned 
Cider—Canners Busy on Corn and Tomatoes 
“Goin’ a Fishin’.” 

Chicago, August 25, 1922. 


The wholesale grocers, or many of them, and their buyers 
are away on their vacations. Some of the brokers are also away, 
but not so many as usual, as the brokerage business has not been 
very profitable for the past year. The wholesale grocers about 
broke even up to July 1st, and the months of July and August 
were fairly good. They are hoping for an excellent business 
during the remaining four months of the year, which is the 
period in which they usually make their profit for the year. 

I fear that they will not find the returns as satisfactory as 
usual in the canned foods line, which is an important part of 
their fall business, as they have sold and bought much fewer 
futures than usual, and their profits formerly from that method 
were important. 

I learn from a friend who has been driving through Michigan 
that an enormous crep of Duchess and summer apples has been 
raised, and that the growers are allowing them to rot on the 
trees being unable to get enough money for them to justify 
gathering them. 

What a great pitty this is, and that some good, nervy can- 
ners should not get among those apples and make canned cider 
from them. There is a good sale for canned cider, and if prop- 
erly and palatably made it sells well at good prices. Sugar is 
cheap and canned cider keeps in cans better, so I am told, than 
canned apples do, as, being liquid, it can be thoroughly processed. 

If anyone wants to make cider of those Michigan apples I 
heard about—and the information was reliable—the United States 
Department of Agriculture has issued a bulletin, No. 1264, which 
gives all the information about canning cider, and the govern- 
ment regulations concerning it: Write the Department at Wash- 
ington for a copy. It is free. This bulletin was republished in 
the Canning Trade of July 24th, 1922. 

Illinois, Ohio, Indiana and Iowa are busy canning corn, and 
Indiana is putting up a big pack of tomatoes of fine quality. _. 

The general market for all canned foods is quiet and with- 
out features of interest. The market is between hay and grass. 
Buyers are waiting for the new goods to arrive, and will at 
present buy only for quick immediate needs. 

I am going to take a week’s vacation and will not be able to 
get my communication to this paper for the week following the 
publication of this, for a friend of mine who has a cabin in the 
woods in Northern Wisconsin 25 miles from the railroad has in- 
vited me to spend a week with him, and as I have not had a 
vacation for three years, I am going to accept the invitation. 

He writes to me that he has a 60-pound maskalonge tied to 
a stake in the middie of the lake, and I am going up there and 
hook on to him with my big hook, wire leader, attached to my 
King Fisher line split bamboo pole, and Kentucky reel, untie him 
from the stake and run him around that lake until his fins are 
ragged from the friction of the water. If I find the story to be 
untrue about him having the fish staked out for me, and I admit 
some doubt of it—well! I will just get busy and show that man 
how to catch a big maskalonge wild. 

“WRANGLER.” 


CANNING MACHINERY 


FRUITS- VEGETABLES: FISH-ErTc. 
A.K.ROBINS & Co. BALTIMORE,MD. 
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WITH THE CROPS AND CANNERS 


What the Crops Are Doing and What May Be Expected—News 


and Views from Many Sections—How Is It With 
You?—Let’s Hear From You. 


Bergman, Ark., August 19th, 1922. 


The tomato acreage is about normal and prospective crop 
this year is normal here this season, provided we have some 
more rain in very near future. ‘ 

Roanoke, Va., August 20th, 1922. 

Tomatoes about 60 per cent of a usual pack. 

Millsboro, Del., August 22nd, 1922. 

We find crops are not what they should be; also, we find 
the farmers are as a spoiled child and are bringing in their 
fruit not fit to put in cans, a great deal of it being green. They 
have been ruined by high prices, and now the price is low they 
are plucking them as fast as they show any signs of red. 

We have been here for 30 years, and we find that some 
canners are trying to boost the raw stock price up as high as 
35 cents per five-eighth basket for green tomatoes, with a brok- 
erage of 2% cents to the buyer and the freight, besides the loss 
on baskets, giving the farmer new baskets for old ones, and 
after 30 years, and having tried all things in the canning busi- 
ness, we cannot understand how they can pay such prices. No 
one should pay a price beyond a profit to himself at a living 
wage, and when our neighbor canners pay these high prices 
they are some day going to see their finish. Now, as to the 
fellow who packs catsup, there must be a large lot of money in 
this, and by his paying these big prices he is only going to have 
competition as soon as the boys get into the game. 

We will pack just about one-half pack this year. 


Harbeson, Del., August 20th, 1922. 


Tomatoes are about all that is grown for the canner in my 
community, and, to the best of my judgment, will not have over 
50 per cent of a normal pack. One-half of the canners in our 
community are not operating. Quite a few fields are a complete 
failure, and it is hard to estimate what the yield will be. 

Bridgeville, Del., August 19th, 1922. 

Pea acreage 10 per cent above normal crop. Started beauti- 
fully. Dry weather and lice practically ruined the crop. Yield 
15 per cent of normal. 

Tomatoes—Acreage, pre-war, normal. Start of vines nearly 
perfect. Rains continually for past few weeks damaged prospect 
40 per cent. Too early to estimate pack. Squash acreage normal. 
Prospects good. 


Bridgeton, N. J., August 19th, 1922. 
Have no means of really giving accurate data and guessing 
is injurious. 
Dighton, Mass., August 21st, 1922. 
Tomato yield will be far below normal, excessive rains and 
hail having practically ruined crop. Squash same as above. 


Portland, Me., August 21st, 1922. 
Acreage normal. Prospective yield (?). Heavy damage by 
June rains. So many fields uneven, impossible to make a good 
estimate. All depends on weather conditions from now on, as 
season is somewhat late. 


Lebanon, Ohio, August 21st, 1922. 

Report on Sweet Corn Crop—One canner finished his pack 
last Saturday, after running a little less than eight days. Had 
about 25 per cent of a pack. Another canner finished Wednes- 
day after running nine days, when in fact his usual run is ap- 
proximately 25 days. Hot, dry weather has cut the pack to less 
than 50 per cent in this vicinity. Rain would do the corn crop 
ne good, as it is too late. It looks as though all the canners 
would finish their packs by September 2nd, which is about two 
weeks earlier than usual. 


Bay City, Mich., August 21st, 1922. 
Our tomato crop is fair, but we do not expect a large yield. 
With favorable weather we will get about 80 per cent of a crop. 
Several farmers have already reported a blight; others that their 
crop is free from any disease and doing well. 


Atlantic, Iowa, August 17th, 1922. 
Above average as to crop. 30 per cent as to acreage. 
Fairmont, Minn., August 15th, 1922. 
Peas 70 per cent of normal pack, over 75 per cent fancy 
quality. Corn 60 per cent normal pack. Quality good. 
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Fairbault, Minn., August 14th, 1922. 


Our estimate for this year is 90 per cent of a normal crop 
of sweet corn. 


Fayetteville, Ark., August 19th, 1922. 


The tomato crop in this section is very good and at least two 
weeks early. We will pack from seven to ten thousand cases of 
No. 2 tomatoes this year. The bean and blackberry crop will 
be light this year and packs completed. 


Collins, Miss., August 21, 1922. 


Our bean pack has been exceptionally large this spring 
and summer. Weather conditions were very favorable and the 
yield good. We had an extra large acreage and during the 
bean season received all the beans our factory could possibly 
take care of. Last year our bean crop was almost a complete 
failure. The weather being very unfavorable and we only had 
about 25 per cent. of our usual pack of beans. This year, we 
believe has been above the average. 


Our sweet potato acreage, which will be ready to harvest 
next month, is comparatively small this: year. Only in acre- 
age, however. The yield as the crops now stand is going to 
be good. The short acreage is possibly due to the low prices 
and exceptionally slow sales of this item. However, do not 
think this will curtail our pack any, as we expect to be able 
to secure more potatoes than we can pack, as we expect to 
curtail our pack on this item to the orders we can book, ex- 
cept on a new pack of asparagus style potatoes we expect to 
pack. We expect to pack all we can put into this style and 
look for good demand for them. 


The tomato crop was somewhat short this year. A larger’ 


crop than is usually grown through this section, however, but 
the yield not so good. Somewhat above the average. 

Okra is giving a good yield to the acreage planted in this 
item. This crop runs, through this section, somewhat above 


the usual run, the acreage being something like double of 
former years. 


Vicksburg, Miss., August 21, 1922. 


Blackberries—Crop failure, caused by flood conditions of 
the Mississippi River. 

Celest Figs—About 25 per cent. of a crop. Decrease 
caused by the Meely bug and the Argentine ants. The United 
States Government now has a representative working in this 
section, though he has shown no good results so far. 


String and Stringless Green Beans—aAn average yield, and 


of a good quality, though some early fields showed a black, 
scaley scab. 


Velvet Okra—A good crop, but only about half of the 
acreage, as was planted the past four years. The consuming 
market on this piece of goods is very limited. 


Tomatoes—-This crop with us was about 50 per cent. of 
normal, and only about 75 per cent. acreage planted. Most of 
this crop is for the early shipping market, and we get the ripe 
tomatoes from this source. We do not contract. 

Sweet Potatoes—-The fields look good, though it is much 


too early to predict the yield. Acreage about 50 per cent. of 
normal. 


The jobbers whom we have been serving regularly for 
the past 16 years, and were buyers in carload lots, are now 
buying in 50 to 200 case lots. We have just loaded a car of 
Ole Miss Canned Sweet Potatoes for Kansas City, Mo., and 
one for St. Joseph, Md., and one for Shreveport, La., in which 
there were from five to seven jobbers interested in each car, 
where formally each buyer would have purchased a full car- 
load. Our storage stock is gradually melting away from con- 
tinued small orders, which shows that the goods are going into 
consumption, and again shows that the jobbers have no 
surplus stock on hand. 


Coopersville, Mich., August 22, 1922. 


On account of the extremely dry weather which we have 
had, the crops of corn and green beans have been very ma- 
terially reduced. The same condition was true with the pea 
crop, which, together with the fact that same was damaged 
very greatly by lice, has caused this crop to be very short. 


Fremont, Mich., August 22, 1922. 


Stringless Beans—Quality good but yield disappointing 
account of cool weather. 


Green Lima Beans—Excellent stand but crop developing 
slowly. 
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temperature 
instruments 


In the Zycos catalogue you will 
probably find the instrument and 
specific application for the solu- 
tion of that temperature trouble 
which caused the ‘‘swells’’ and 
‘“bulges’’ in last year’s pack. 


Your request for detailed information 3 
will meet with an immediate and 2 


intelligent response. CONTROLLING 


Taylor /nstrument Companies . 
Rochester, NY, USA. 


Theres aTycos and Taylor temperature instrument for every purpose 


CAN END SWEATING MACHINE 


| 


his machine is suitable for sweating 
either double seamed or squeezed 
ends of cans, and the class of work 


cannot be equaled by any other method and 
the saving of solder is considerable. 


One set (2) of burners is required for 
each size can and two machines are re- 
quired for a capacity of 4200 cans per day 
of (8) hours. Will take cans up to and in- 
cluding 914“ round, square or irregular. 


STEVENSON & CO., Inc. 601-7 S. Caroline St. BALTIMORE, MD. 
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CALIFORNIA MARKET 


Fruit Crops Were Threatened by Rail Tie-up—Heavy Losses to 
Fruit Shippers—Roads Now Making Records in Handling 
—Canners Helping Relieve the Situation—Fruit Run- 
ning to Small Sizes—Canners Taking Only “Up- 
to-Grade” Fruit—Some Low Prices by 
Free-Lance Growers—Coast Notes. 

San Francisco, August 25, 1922. 


Crop Hazards—California’s deciduous fruit industry has been 
passing through one of the most trying times in its history, but 
prpospects of tremendous loses, which seemed impending a few 
days ago, have been averted for the time being, and the outlook 
is that the bulk of the great crop will be harvested and marketed. 
At one time all the railroads handling trans-continental ship- 
ments had embargoes on perishable products, and trainloads of 
fruit were standing on sidings rotting in the hot sun, while 
orchards were filled with ripening fruit for which there seemed 
no market. Figures were published to show that the fruit inter- 
ests of the State were suffering a loss of five million dollars a 
day, but it is unlikely that losses reached any such figure. How- 
ever, fruit that was intended for shipment to the Eastern mar- 
kets in the fresh state was thrown upon dryers and canners and 
upon the local markets, while quantities undoubtedly did spoil 
in the orchards. All the railroads are again accepting fruit 
shipments, and immense quantities are going forward, one line 
having established a record by handling one thousand cars in 
twenty-four hours. All the available refrigerator cars have been 
pressed into service, but difficulty is being experienced in getting 
empty cars back from the East, and a shortage is anticipated 
later. Canners have been making every effort to relieve the situ- 
ation as much as possible, and plants are being operated to 
capacity. Stocks of fruits intended for canners have been side- 
tracked, and some loss has resulted; but by utilizing motor 
trucks and diverting shipments to the water routes, canners have 
managed to keep up a steady flow of raw material. Some of 
the large concerns operating refrigeration plants commenced 
placing large quantities of fruit in storage when the transporta- 
tion troubles became serious, and likewise stocked up on cans 
and box shooks, moving supplies by all available means. Asso- 
ciations of growers and fruit dealers are importuning house- 
wives to aid in the crisis by canning fruit, but the inducements 
are scarcely sufficient to bring about much of a demand from 
this quarter. Five cents a pound is being asked for canning 
peaches and pears, as compared with a top price of three cents 
being paid for the former by canners. 

Careful Grading—Owing to the fact that much fruit is run- 
ning to small sizes this season, the Canners’ League of California 
has found it advisable to maintain a force of inspectors and 
weighmasters at leading shipping points in Sutter County. The 
demand for fruit during the past few years has been such that 
canners have been very lenient and have accepted much that has 
been below specifictions. This year they contracted for stocks at 
prices which mean a bonanza for growers, and are insisting that 
the fruit that is delivered be of the specified size and quality. 
Numerous rejections are being made, and growers are paying 
the penalty for attempting to secure a large yield, regardless of 
size or quality. The care being taken by canners in grading the 
raw stocks is being reflected in the output, which is of a high 
quality, with the various grades well above the specifications. 

Peaches—Canning: peaches and pears are to be had by pack- 
ers at prices well below those established by co-operative grow- 
ers’ organizations a few weeks ago, but there are only a few 
canners in a position to take advantage of these offerings, most 


of them having anticipated requirements quite fully. Sufficient 
low-price stock has been purchased to enable a few independent 
interests to offer peaches at reductions from opening prices, 
but the large operators are maintaining prices firmly and are 
getting a satisfactory volume of business. Established brands 
are in demand, and buyers are willing to pay a higher premium 
for these than ever before. Just now it is a question who is 
getting the most businees, the canners with nationally advertised 
brands, or those willing to sell their output well below opening 
rstes, There is much less of an inclination to cut prices on Cali- 
fornia canned pears than on peaches, and opening prices are 
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quite firmly maintained. 


Pineapple—Hawaiian pineapple of the new pack is being 
received at San Francisco in large quantities, but deliveries can- 
not be made too fast to suit buyers. Most concerns are making 
pro-rata deliveries, the output proving below expectations. For 
the second season in sucession the fruit is running to small sizes, 
owing to the comparatively light rainfall, and the output of the 
smaller size cans will be proportionately larger than usual. Most 
of the pro-rata deliveries will be on the No. 2% size. Pineapple 
is selling at an advance over opening prices right down the line 
in this market, the average increase being ten per cent. 


Coast Notes—The canning of apricots recently came to an 
end in the San Francisco Bay region, where the bulk of the crop 
is grown, and the general report is that the output has been 
larger than was expected. The crop proved to be slightly larger 
than last year. The peach crop promises to be almost 30 per cent 
a than that of 1921, while the plum crop will be 20 per cent 
arger. 

Arrangements have been completed for the holding of the 
second annual Placer County Fruit Growers’ Convention at Au- 
burn, Cal., October 4th and 5th. 

reduced rate of 30c a hundred pounds on shipments of 
California canned fruits to Gulf and Atlantic ports has been 


named by several steamship companies operating out of San 
Francisco. 


The Sunnycal Packing Corporation is now operating its 
plant at Oroville, Cal., to capacity on peaches, this being the 
first time that this fruit has been handled there, The ware- 
house is filling rapidiy, and efforts are being made to start ship- 
ments before storage facilities become cramped. 

Offerings of fruit at the Gridley (Cal.) plant of Libby, Mc- 
Neill & Libby have been such of late that it has been found nec- 
essary to ship a surplus to the Sacramento cannery. When the 
Gridley plant was built, a second unit, the size and capacity of 
the present plant, was planned, and the outlook is that it will 
soon become necessary to erect this addition. 


E. H. Wodehouse, vice-president and managing director of 
Theodore H. Davies & Co., Honolulu, T. H., prominent pineapple 
factors, was a recent business arrival at San Francisco, Cal. 


The Umpqua Valley Canning Company, operating a large 
cannery at Roseberg, Ore., has purchased a cannery at Drain, 
Ore., which will be operated as an auxiliary plant. 

“BERKELEY.” 


NOTICE OF PROPOSED PURCHASE 
TOMATOES AND CATSUP, Marine Corps, Quartermaster’s De- 

partment, Washington, D. C., August 17, 1922. 

SEALED PROPOSALS, in duplicate, will be received in this 
office until September 25, 1922, and then be publicly opened for 
furnishing 900 cases Catsup, No. 10 tins; 600 cases Tomatoes, 
No. 10 tins, and 700 cases Tomatoes, No. 3 tins, for delivery to 
Depot Quartermaster, Marine Corps, Philadelphia, Pa.; 175 cases 
Catsup, No. 10 tins; 1,800 cases Tomatoes, No. 10 tins, and 400 
cases Tomatoes, No. 3 tins, for delivery to Post Quartermaster, 
Marine Barracks, Parris Island, S. C., and 600 cases Catcup, No. 
10 tins; 1,250 cases Tomatoes, No. 10 tins, and 1,000 cases To- 
matoes, No, 3 tins, for delivery to Post Quartermaster, Marine 
Barracks, Quantico, Va., and 3,000 cases Tomatoes, No. 10 tins, 
strapped, export cases, for delivery to Depot Quartermaster, U. 
S. M. C., Naval Operating Base, Hampton Roads, Va. Samples 
required, This office reserves the right to reject any or all bids 
or parts thereof, and to waive informalities therein. Proposal 
blanks and other information may be obtained upon appilcation 
to this office. Bids from regular dealers only will be considered. 
Schedule No. 70. Hugh Matthews, Lieut. Col., Assistant Quarter- 
master, Acting Quartermaster. 


SALES OF HIGH ANALYSIS FERTILIZERS INCREASE 


In the Official Bulletin of the Ohio Department of Agricul- 
ture, B. W. Sebring, Chief of the Division of Seeds and Fertilizers, 
states that there has been a decided increase in the average num- 
ber of units of plantfood in the fetrilizers sold in Ohio this year, 
as compared to those sold last year. 


Mr. Sebring is of the opinion that since the Experiment Sta- 
tions of the country joined hands with the National Fertilizer 
Association last year to promote the use of high analysis fertili- 
zers (those containing 14 per cent or more of plantfood elements), 
considerable headway has been made. “Dollar for dollar,” he 
says, “the high-grade, high-analysis fertilizer is by far the better 
investment. Users of fertilizers should get out their pencils and 
paper and prove to themselves that these statements are correct. 
The mystery has all evaporated from fertilizers; nothing comes 
out that was not put in.” 
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HELICOID CONVEYOR 


(cura flights (without laps or rivets), and heavier flights on larger 
pipe, make Caldwell Helicoid Conveyor by far the best on the market. It is 
the recognized standard conveyor of this type. 


The price is no more than for ordinary screw conveyor. 


H. W. CALDWELL & SON CO. Link-BELT ComMPANY, OWNER 
Chicago, 17th St. and Western Avenue - Dallas, Texas, 709 Main St. New York, Woolworth Bldg. 
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F.ividence 


“BLISS PACIFIC” 
No. 81 Double Seamer 


E CAN FURNISH printed evidence as to the 
W chiiciency and dependability of this machine, 
but the dest evidence we can offer is the machine 
itself. It is continuous operating. It runs without 
jams. Moving parts revolve slowly which means 
minimum wear. The only fast thing about this ma- 
chine is the output of 100 to 150 tightly sealed cans 
a minute. It is always ready to run when needed. 
Ask a user—he knows. 


Bliss for Machinery 


E. W. BLISS CO. woxxrs BROOKLYN, N. Y., U.S. A. 


| SALES DETROIT ana CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES} Dime Dime Bank Bidg. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank Bldg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND, OHIO. SALEM, OHIO. 
No. 342 ; REPRESENTED ON THE PACIFIC COAST BY 
BERGER & CARTER CO,—San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 
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MARKET CONDITIONS IN FAR NORTHWEST 


Seattle, August 7, 1922. 

A summary of market developments in Northwestern 
canned foods since July 15: : 

Packing Progress—Oregon through until blackberries and 
Bartlett pears start last of next week. Then vacation until 
September. 

Volume of Business Passing—Large volume of sales last 
three weeks in spite of a spotted market. The reluctance of the 
trade to buy California fruits in volume, except from established 
sources of supply, has not had a noticeable effect on North- 
western conditions. There has been disappointment that the 
naming of California prices did not start a buying activity that 
would clean up late Northwestern items as thoroughly as the 
spring activity cleaned the early pack. Canners figured that 
when California prices were made buyers generally would 
awaken to a realization that the Northwestern list is low on 
everything—below last year as against a general advance in 
California. But they reckoned without the state of mind of 
buyers in general, and especially the effect on that state of mind 
of the strikes. 


The grocery buyer is leaning backward on every purchase. 
He does not buy until he has to. The condition of stock justifies 
heavy buying. For that reason his purchases from established 
sources of supply are frequently large. But we have yet to learn 
of a buyer who does not figure that he is covering for less mer- 
chandise than he will require to run through. , 

This feeling is being intensified by the strikes. There is 
fear that the strikes will interrupt business to such an extent 
as to force some liquidating of stocks and a little reaction, there- 
by generally retarding the business revival that is on the way. 


But in spite of all that, buying in the Northwest has been 
active. ° More business has been entered than at any time in the 
last three months. Most of this has been belated effort to cover 
on strawberries and royal annes and successful covering on 
loganberries and raspberries. It was natural that when these 
pessimistic buyers awakened and found that they could not get 
many items that they needed and had to pay advanced prices for 
others, that there should be renewed interest in pears, black- 
berries, prunes and apples. 


Condition of Market—Buyers hanging back in the belief 
that a little further wait may give them a fractional advantage 
in prices. Packers generally pleased at quick cleanup of their 
early pack and pessimistic about the future. The possible effect 
of the railroad strike on fruit moving and the actual effect of 
the strike on general business sentiment are worrying them. 
Most of them have sold a moderate volume of late items, and 
have about decided that they cannot sell much more, and that, 
therefore, they will prepare to pack these and quit for the year. 

There is vast difference between the canners’ position on 
the early berries and on the late pack. About eighty of the 
Oregon-Washington canneries are purely local institutions, in 
existence for the purpose of helping provide an outlet for the 
community fruit, which means strawberries, raspberries, logan- 
berries and the various kinds of cherries—items raised by the 
farmers that cannot all be shipped in fresh state. The canner 
practically has to pack these whether he wants to or not. The 
late fruit situation is different. Bartlett pears and apples in the 
berry districts are almost negligible. The canners’ supplies are 
shipped in from the great irrigated districts. With the excep- 
tion of Puyallup and a few small districts, blackberries grow 
wild in the woods, and there is no pressure except from women 
and children wanting work. Evaporators are available to handle 
all the prunes. 

The canner is pessimistic and is inclined to want to move 
any odd ends left from his early pack. He is pessimistic about 
the late pack because the buyer doesn’t seem to want any more 
of it, and so he isn’t preparing for a pack of any size. You 
would be surprised at the number of canners figuring on a mini- 
mum blackberry pack and who do not plan to touch apples. 

The end of the season promises to be a reverse of last year. 
In 1921 the early pack was so light that there was a wave of 
speculative buying as soon as it was over. The sensation of 
being without merchandise was then new and the trade over- 
bought on prunes, blackberries and apples. Business was pretty 
bad last winter, and these late items are feeling the reaction. 
Buyers don’t seem to realize that, strikes or no strikes, con- 
sumer’s demand next winter and spring will be greater than 
in 1922. Some believe that heavy home canning means a light 
winter demand in the homes, An old-time grocer said: “The 
people who eat most of the canned foods never can at home. 
The others become accustomed to a fruit diet and buy more than 
usual in order to put variety into the home stock.” 


To summarize: A steady, quiet market that suffers more 
from entire inability to secure merchandise than from advanc- 
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ing prices. Sellers want to sell if they can see a profit, and 
some buyers awaken each day to the need of buying what their 
trade will certainly require. It is a market where the seller 
doesn’t feel that he will gain much by holding, and where the 
buyer stands chance of gaining little by delaying. At the most 
he may save 5 or 10 cents a dozen, but he stands a better chance 
of not getting the merchandise at all. 


The Price Level—Almost unchanged. Slight further upward 
tendency on items that are past except lower grades of logan- 
berries, which are standing still, Fractional disposition toward 
easing by small canners on late items. 

The following in regard to individual products in order of 
season: 

Rhubarb—Few hundred cases available at $3.75. 


with deliveries ranging from 16 per 
cent. 


Strawberries—Five canners have small lots of fancy at $2.90 
and $3.00. Hardly as many choice available at $2.75. Standards 
more nuremous at $2.50. Water 2s practically gone. When a 
canner packs a surplus he puts it into the two higher grade of 
2s or 10s water. Several lots of the latter held at $8.75 to $10.00. 
Two small lots of standard 10s available at $10.00 and not to 
exceed 500 cases in all of choice and fancy at $12.00 and higher. 

_ Cuthbert Red Raspberries—Oregon delivered very short on 
higher grades. Reported Corporation and Libby also short. 
Shipment of fresh berries from Washington crop interrupted 
by the strike. Deliveries generally in full, with canners booking 
some new business every day. Probably 20,000 cases of new 
Cuthberts have been entered since July 20. Under these circum- 
stances canners will not know for several days whether they 
have a surplus. Fancy 2s, if available at all, can be booked at 
$2.90 to $3.15, choice generally $2.75. If any standards or waters 
it is because of accident. No. 10 waters $9.25 to $10.50, with the 
supply limited. Probably few accidental lots in the higher 
syrups, but not enough in the aggregate to fill one good order. 
If there is a buyer in your territory who will need Cuthberts 


between now and next August, he had better protect his require- 
ments now. 


Black Raspberries—The dry weather in Oregon finished the 
crop in a hurry. Fancy pack generally short. Few scattered 
lots of No. 2s standard at $2.50 and probably a total of 1,500 
cases of 10s water in the State offered at $9.00 to $10.00. 

Royal Anne Cherries—Business of the year over. We have 
one little block of fancy at $4.00, and there are four or five scat- 
tered 50 and 75 caselots of choice standards and substandards. 
Four lots of 10s water of approximately and same size held at 
$7.75 to $8.25. One small. block pitted 10s at $10.50. 


Black Cherries—Few small lots at $6.50, and two little blocks 
of pitted 10s at $9.50. 


_ Pitted Red Sour Cherries—Small blocks conveniently located 
in each State to enable us to consolidate 50 and 100 case lots in 
pool cars. Price, $9.50 to $10.50, depending on the quality. 


Loganberries—Oregon canners delivering short on fancy 
and choice because small size of berries. Some fancies still 
available at $2.10, but berries average small for grade. Same 
applies to choice at $1.95. Some really fine standards at $1.65 
to $1.80. Former price asked for one fine lot of ungraded berries 
in standard syrup. About 20 Oregon canners have surplus 10s 
water which they are holding at from $5.50 to $7.00. Based on 
packing costs, loganberries should not sell for less than $6.00, 
but this is one item that has suffered from market conditions. 
The Middle West, that uses most of the pack, has bought lightly 
of futures, partially because this was one of the items that was 
available late last year and was overbought. As a result, there 
has been pressure to sell all season, and that pressure is rather 
heavy just now, when packing bills are being paid. When that 
pressure is past logenberry 10s will move to $6.00, but now is 
the bargain time. That state of mind to some extent applies to 
the lower grades, 2s. 


In Washington the crop was short, but mostly of the phc- 
nomenal variety which is exceedingly large. As a result, the 
fancy pack is beautiful. Canners have been trying to get a sur- 
plus because they believed that the large berries would command 
a premium. There will be several lots of a few hundred cases 
each held at $2.15 to $2.25. The few No. 10s in Washington 
cannot be sold at less than $6.00. : 


Prunes—Steadily increasing interest in 2% prunes in fancy 
and choice. Several canners are recognizing that on an attrac- 
tive price level a large business can be done in this fine fruit, 
and are foregoing profit this year to help introduce the fruit. 
They will book fancies at $1.85 and choice at $1.70. This is the 
cheapest high-grade fruit on the market. It is selling through 
the chain stores of New York and Philadelphia in large volume. 
Start one of your large buyers with a few hundred case trial 
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ANTIC ANS HIGHEST QUALITY 


LOWEST PRICE 
PLAIN LACQUERED LITHOGRAPHED 


Packers 

Syrup Refiners 

Milk Canners 

Lard and Compounds 


Our large production assures prompt 
Peanuts and Peanut Products $ 1 
and satisfactory service. 


Fresh Oysters 
Paints 


Our co-operation increases YOUR sales. 


Jobbers’ Friction 
and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE - MARYLAND 


THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 
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order and watch the business next year. Choice 10s at $5.50 
ind fancies at $6.00 are equally attractive for institutional trade. 
Send for proofs of cur special new labels and break into this 
business, 

Bartlett Pears—Business routine because canners generally 
well sold to the expcrt trade. Only four or five canners in the 
two States in position to accept additional pears at any price. 
Their ideas are $3.15 to $3.25 for fancy, $2.90 to $3.00 for choice, 
$2.70 to $2.80 for standards and $6.00 to $7.00 for 10s water. 
A few pie at $5.50. No. 10s water will be scarce because so 
rmiany of the large pieces that ordinarily go into that grade will 
be — into the substandards that have been sold to England 
in volume, 


Blackberries—Trade quite uniform at $2.10 to $2.25 for 2s 
faney and $6.50 for 10s water. All the large canners are being 
compelled to pay 5 to 6 cents a pound for blackberries, They 
have tried to get the price down, and are finally closing their 
contracts on this basis. They have sold their regular trade and 
are arranging to have the berries picked to make that pack, and 
then quit. There is nothing else for them to do. They cannot 
buy the fruit and meet the $6.00 price that many buyers are 
demanding. Several smaller canners in districts where black- 
berries are thick have decided that they will stand pat at a 4-cent 
price to the pickers, and they are taking business at $6.00. They 
can make this price if they get the berries at 4 cents, but with 
present activity in the lumber camps the volume that they will 
get will be small. 

The danger in the situation is the weather. 
days have now passed without rain. A dry summer has hereto- 
fore been followed by a rainy season. The blackberry crop has 
already been much curtailed by the dryness. Some canners claim 
that the pickers will demand more money when they start on 
the small berries. But if a season of rain should start, the 
kerries will go soft and canning will stop with a ridiculously 
small outturn like 1920. 

Apples—About one-third of the Northwestern canners are 
pvianning not to operate their apple equipment this fall. They 
cannot afford to set up their paring machines and blanching 
equipment except for a considerable pack, and that pack is not 
in sight. .These canners declare that they cannot pack for Jess 
than $4.75—that the weight of apples they are selling justifies a 


More than 70 
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price of $5.50 against the extremely low Eastern quotation of 
$3.75. We offered a $4.50 order to four canners last week, and 
they all turned it down. The question with buyers is simply one 
of whether they want Northwestern apples. If they do, they will 
have to contract for them, 

This apple pack business reminds us of the old farm experi- 
ence with potatoes. One year everybody would expect potatoes 
to be high, and they would be planted so generally that they 
would be cheap. The next year nobody planted and they were 
high. 

Last fall everybody expected apples to be high, and every- 
body bought. Now everybody remembers that the market went 
backward, and neither the canners nor wholesalers are prepar- 
ing to have any apples. 


If we haven’t. discussed your problem here, tap the wire 


with your question. 
MEINRATH CORBALEY COMPANY. 


PROSPERITY IS ON THE WAY 
Southern States Show Improvement—Strike May Affect Big 
Harvest—Situation Extremely Serious. 


“Tf the railroad strike continues until the crop-moving sea- 
son in the South, which is early in September, the situation in 
that section of the country will be extremely serious,” stated 
Dr..W. B. Haas, a prominent banker and merchant of Alexandria, 
Louisiana. 

“The railroads have been obliged to take off a good many 
trains on account of the strike, but no serious trouble has been 
caused, as this is the dull season. We are all hoping earnnestly 
that there will be a change in the railroad situation before our 
busy time comes on. 

“So far as the coal strike is concerned, it does not affect us 
very much, as Louisiana, Texas and Oklahoma are the big oil 
States of the Union.” 

“Have the habits of thrift which the War Savings Stamps 
and Liberty Bonds are said to have inculcated in the American 


people persisted in ycur section since the war?” was inquired. 
“Yes,” was Dr. Haas’s unqualified answer. “This is particu- 
larly true of the small depositors. Their number has greatly 


PISTON TYPE VISCO 


country prove all that we claim for this machine. 
hard and continual usage during the rush of the season. 


delays in the pack. 


that it is seldom idle. 


syups, honey, etc. : 


THE KARL KIEFER MACHINE COMPANY 
CINCINNATI, OHIO. 


KARL KIEFER 


Years of service in preserve plants throughout the 
It's a machine you can rely on to stand up under 


No break-downs and repairs to cause expensive 


Its accuracy and cleanliness are permanent. 


It can be used to fill so many different products 


Fills preserves, jelly, jam, mustard, salad dressing, 


| q 
| | 
| 
| fi. a 
| 
| 
| 


August 28, 1922 THE CANNING TRADE. 


Canners Unanimous ! 


Nothing but satisfaction has been expressed by Customers 
packing Peas with our installation of the new Bliss-Pacific 
Double Seamers. The average number of Cans actually 
spoiled by these Machines during the Pea Season just 
closed, was but one in every twenty-eight thousand. 


Consider the record--the non-interruption in operation; the 
absence of spill, together with perfect seams and you have 
the reasons for our Customers tremendous enthusiasm for--- 


Southern Cans and Machines. 


More details on request. 


SOUTHERN CAN COMPANY 
Baltimore - - - - Maryland 
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“FAMOUS THE WORLD OVER” 


The other machines in our complete line 
are just as good as our Double Seamers 


THE MAX AMS MACHINE CO. 


Chas. M. Ams, Pres. 


20 E. Jackson Boulevard 101 Park Ave., New York City 705 Commerce Bldg. 


CHICAGO OFFICE: MAIN OFFICE: ROCHESTER (N. Y.) OFFICE: 
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increased, and the amount of their savings is augmented every 
day. 
were a potent force in inciting the people of this country—the 
most luxury-loving people in the world—to save, and that the 
real saving habit has for the most part become fixed. It’s a good 
habit, for the real stable wealth of a nation is, after all, meas- 
ured by its savings bank accounts. f 

“The South in general is much more prosperous than it was 
a year ago, particularly because the products of the South have 
at last gotten back to something which is nearly a fair value. 
And I believe the prosperity will continue.” 


HALFERTY CONSIDERS SALMON STRONG 
Seattle, U. S. A., August 2, 1922. 


In previous circulars we expressed ourselves as thinking 
Alaska Reds would most likely weaken later in the season. Right 
now we want to hedge a little bit. Conditions have changed— 
it looks like they are going to change some more—and today 
we feel that all grades of salmon are very firm and will probably 
advance. 

In sending out these circulars we have but one object in 
mind—to give you information that is reliable, so you, in turn, 
can pass it along to your customers. It is to be expected that 
we will occasionally be mistaken, so don’t take our statements 
for Gospel Truth. Just take them to be what we actually be- 
ileved at the time we wrote them. ; 

Our stock of chums is just about gone—very doubtful if 
there are 25,000 cases left. New pack chums won’t be down in 
any quantity until September. Exporters are now offering $1.00 
for new chums, and finding it difficult to secure at that price, 
as many packers feel they will surely get $1.05, perhaps $1.10, 
later on. Pinks are not so much in demand as chums, but will 
always be from 5c to 10c over the chum price. The big demand 
for chums will automatically strengthen pinks. 

No trouble has been experienced in selling new pack reds at 
$2.25, with guarantee against opening price. Quite a few have 
been sold at $2.25, without any price guarantee. Western Alaska 
will have a good pack of reds—perhaps 250,000 cases more than 
last year. This is about the only grade packed in Western 
Alaska. The Cordova or Copper River district fell down badly 
on reds, but is having a good run of pinks. However, the can- 
neries located there have only a certain number of cans, and the 
run will be over before further supply can be sent from Seattle. 

It is too early to say anything positive regarding South- 
eastern Alaska. We do know that Icy Straits and Chatham 
Straits are at least 50 per cent behind last year. In the Ketchi- 
kan district they are just getting under way, but early reports 
show they are behind last year. There is still time for a good 
pack in the Ketchikan district, provided the fish are there. 

This is the off year for pinks or Puget Sound, and not a case 
of this grade will be packed. Of course, Puget Sound packers 
are figuring on a fair pack of chum salmon in October and No- 
vember. 

To sum up the situation, we think all grades of salmon are a 
good buy at today’s prices—they surely will not be lower. 

G. P. HALFERTY & CO. 


NEW YORKERS NAIL CHARGE AGAINST CANNED FOODS 
NEW YORK STATE CANNERS ASSOCIATION 
810 Union Trust Building 
Rochester, N. Y. 


August 1, 1922. 
Gentlemen: 

On July 19th a news item appeared in the Rochester Demo- 
crat and Chronicle and the Rochester Herald, in which the sick- 
ness of one Marvin Hall was alleged to have been due to eating 
canned foods. Your secretary investigated this case, and found 
that, as usual, canned foods had no connection whatever with the 
illness. He reported the facts to the two newspapers in ques- 
tion, and this morning the Democrat and Chronicle publishes 
the following retraction: 


DENIES CANNED FOOD CAUSED MAN’S ILLNESS 


Newspaper Report Erroneous, Secretary of Canners’ Body Says 

“Exception to the newspaper report that Marvin Hall was 
made ill by eating canned food was made yesterday by John P. 
Street, secretary of the New York State Canners Association. 
Neither the patient or his physician held canned foods responsi- 
ble for the illness, according to a statement made by Mr. Street, 
which follows, in part: 

“*T went to the General Hospital, and my investigation of 
this case shows that the man’s sickness was trivial; that he was 
suffering from acute gastiritis, and that he was discharged from 
the hospital on July 22. I secured a statement from the attend- 
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I believe that the Liberty Bonds in small denominations ° 
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ing physician, Dr. E. W. Phillips, of 80 East avenue, in which 
he said that neither he nor his patient held canned foods re- 
sponsible for his illness. Mr. Hall thought his sickness was 
probably due to orangeade, but the doctor did not agree that even 
this was the cause. 

“*The canning industry, which is a very important one in 
the State, has suffered much unfavorable and unjust publicity 
in the past from such news items as the one referred to.’ ” 

The Secretary takes this opportunity to request all members 
of the Association ic report promptly to his office any similar 
news items which may come to their attention that are in any 
way unfavorable to canned foods. It will be a pleasure for him 
to investigate such cases, and where injustice to our products has 
resulted, have same corrected. As you know, the National Can- 
ners Association has a very well-organized department for han- 
dling such cases, and this office expects at all times to work in 
the closest harmony with our Washington friends. 

Yesterday, through the kindness of Mr. Roy W. Hemingway, 
the secretary’s attention was called to an article by Dr. W. A. 
Evans, of Chicago, which made some very unfavorable and un- 
fair references to canned foods. As this article was a syndicate 
article and undoubtedly was widely distributed throughout the 
country, the secretary thought it best to refer its investigation 
to the officers of the: National Canners’ Association. 

Similarly, in one of the Rochester papers this morning, an- 
other news item has appeared, entitled “Hundreds Poisoned Eat- 
ing Berry Pies in New York Lunch.” While there is no refer- 
ence in this article to canned foods, it was deemed best to bring 
this case also to the attention of the Washington authorities, 
which has been done. 

In addition to published items unfriendly to canned foods, 
the secretary would request that where canners have complaints 
brought against their products, either verbilly or through letter, 
it might be well to refer such cases to this office, which will be 
glad to offer every assistance in its power. A careful study of 
the large number of cases investigated by the National Canners 
Association convinces the writer that, except in the rarest in- 
stances, it is very inadvisable to make cash settlements to satisfy 
claims of injury from your products. Experience of the past 
shows that the payment of such claims almost invariably results 
in a succession of similar claims in the locality where the original 
case was settled. Very truly yours, 

JOHN P. STREET, Secretary. 


WHAT KIND OF A CANNED FOOD SALESMAN AM I? 
(From the American Grocer) 


There is a woeful lack of ignorance on the part of many 
so-called salesman who are selling canned foods to the wholesale 
grocery trade. Many are simply floundering in their attempt to 
sell canned foods. They seem to have no definite plan to follow 
from day to day. Lack enthusiasm, initiative and confidence in 
themselves and are prone to lay down too easily. Some are no 
better than order takers, while others have never seen the inside 
of a cannery and are not conversant with the manner in whic!. 
the various commodities they are selling are grown and packed. 

Recently we overheard a broker approach one of the larg- 
est canned foods buyers in the New York market as follows: 
“Good morning, Mr. You don’t want to buy any toma- 
toes this morning? Well, then, you don’t want to buy any corn 
or peas?” Would such talk inspire a buyer with any confidence 
in a seller? Of course not. It takes salesmanship to sell a 
buyer something he thinks he doesn’t want, but which one knows 
he has use for, and it requires a thorough knowledge of condi- 
tions affecting crops, supplies which canners must use to pro- 
duce canned foods such as cans, labels, cases, raw products used, 
statistics, visible supplies, not only for domestic use, but for the 
world; in other words, a salesman to be able to sell canned foods 
must heve his finger on the pulse of business conditions at all 
times. It’s a certainty that large buyers have to keep thoroughly 
pested at all times, and if a salesman does not know as much 
about the line he is selling or things which affect that line as the 
buyer he expects to sell, how in heaven’s name can he expect to 
enjoy that buyer’s confidence, and without it he is licked before 
he starts. 

How much is this lack of salesmanship due to the salesmer 
themselves, and how much of their ignorance is due to a lack of 
interest on the part of his employer, the broker? Has he the 
ability himself to train them to be salesmen, and does he ever 
think to hold, say, a weekly meeting to discuss the problems that 
confront his men during the course of the week? This should 
not be a session to find fault, but rather one to encourage, point 
out and devise better and more intelligent ways to sell canned 
foods. Think it over, salesmen and brokers, and take account 
and frankly ask yourselves: Are we order takers, or can we 
rightly be classed as full-fledged salesmen? 
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Pack in Glass! : 


@ By the new Giffin Process you can 
pack fish, meat, fruit or vegetables in 


Ke gs 


glass without expensive crimping, CIDER-- 
springs or rubber gaskets. Also 
q Simply place on the Patent Giffin PICKLES-- 


Sealing Cap, immerse in cooking 
bath, and the contents stay tight, 
stay right forever. 

@ Cheaper, tumbler and cap, than 
packing in tin in many cases. And 
enables you to display your pro- 
ducts in the way that catches the 
eye and arouses the appetites of 
customers. 

@ Destined to revolutionize the good 
packing industry. Get in on the 
ground floor by sending for free 
sample of lobster packed by this 
process and full particulars. 


George E. Roberts 


Lobster and Fruit Packers ) 
4 


Cox Bldg. - - - Halifax, N. S. ; 


4 


BARRELS Soft Drinks, etc. 


Pekin Cooperage Co. 
25 Broadway, New York. 
Peoria, Ill. Ambridge, Pa. 
Port Arthur, Tex. Mobile, Ala. 
New Orleans, La. 


CHICKASAW COOPERAGE CO. 
Memphis, Tenn. 
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Ayars Double Rotary 
Measure Tomato Filler 


This machine puts the tomatoes into 
the can without waste and without 
cutting or washing, in the same con- 
dition as they were when put in the 
hopper. 

Why pack by hand? 

Look at the saving in labor over 
hand pack. 

The machines will soon pay for 
themselves. 

For No. 2-25 or 3 cans. 


AYARS MACHINE COMPANY 
Salem, New Jersey. 


BROWN BOGGS CO., LTD., HAMILTON, ONT. 
Sole Agents for Canada. 
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FOODSTUFFS ’ROUND THE WORLD 


War Gases to Combat the Philippine Locusts—War Bread Au- 


thorized in France—Swiss Cheese Comes Back. 
Department of Commerce, Washington. 


Prefer American Corn-feds to Honduran Razor Backs—With 
herds of hogs running around every ranch house, the natives of 
Honduras are willing to pay from 75 to 95 cents for a pound of 
American bacon or ham. Favorable climatic conditions for the 
raising of hogs, cheap lands, excellent natural feeds, and a good 
market would seem sufficient stimulus to induce the Honduran 
to butcher, cure, and market his own products; but such is not 
the case, and little effort has been expended to build up a domestic 
meat industry. Practically all of the pork imported into that 
country comes from the United States, says Consul Sloan in a 
report to the Department of Commerce. No concerted attempt 
has been made to improve the common razor-back variety, but 
in the few instances where experimental cross breeding with im- 
ported stock was tried a great improvement was shown in the 
size of the stock and quality of the meats. 

Back Again to War Bread—Poor wheat crops in France and 
an estimated shortage in the next wheat harvest of about 2,000,- 
000 tons have resulted in the passage of a law authorizing the 
baking and sale of “war bread,” says Consul Sample B. Forbus, 
Paris, in a report to the Foodstuffs Division of the Department 
of Commerce. The law specifying the use of substitutes for 
wheat fiour in bread making was passed July 15. 

Swiss Cheese Striking Out Again—Cheese is once again 
forging to the front among Switzerland’s industries after such 
a period of demoralization extending over the four years 1917 
to 1920 as would prove fatal to anything but a cheese, The 
troublesome food restrictions have been abolished, milk animals 
have steadily increased, and the main causes of the four-year 
slump have been almost completely removed, says Vice Consul 
Wilkinson, Zurich, in a report to the Foodstuffs Division of the 
Department of Commerce. In fact, the cheese industry was one 
of the very few Swiss industries to show any material improve- 
ment in 1921. Exports have increased, and the total export for 


THE CANNING TRADE. 


August 28, 1922 


1922 is estimated at nearly $8,000,000. Last year this country 
shipped over $60,000 worth of American Swiss cheese to Swit- 
zerland, but there is no record of any cheese from the United 
States going into the cheese country at all during 1922. 

Australians Adopt Yankee Sales Methods—The popular 
American idea has reached Australia, and soon the people of 
that country will be celebrating “Fruit Week,” says Trade Com- 
missioner Sanger in a dispatch to the Department of Commerce. 
A proposal has been made by the Commissioner of Railways to 
the various fruit associations for a series of the “weeks,” so suc- 
cessfully inaugurated in this country, with a view to increasing 
the demand for soft, citrus and dried fruits. When a huge sur- 
plus of dried fruits in this country was quickiy turned into a 
shortage by popularizing the use of raisin bread during a “Raisin 
Week,” the Australian fruit growers evidently thought it worth 
while to try the sunt down there. 

Australian Oranges Now in London—aAustralia’s effort to 
replace American and other oranges in the London market with 
her “kangaroo” brand navals is apparent with a shipment of 
6,000 cases the middle of June. This is the first of a series of 
big consignments, Trade Commissioner Sanger informs the De- 
partment of Commerce. Over 40,000 additional cases are to be 
shipped to London by the beginning of August. This represents 
the united endeavors of several co-operative citrus associations, 
the agricultural departments of the various Australian govern- 
ments, the railroad executives, and the employees. Special over- 
seas shipping facilities have been arranged. The fruit, which 
ecmes from New South Wales, Victoria and South Australia, has 
been especially selected, and is wrapped in paraffin wax tissues 
bearing the kangaroo trade-mark. 

Big Mackerel Season for Norway—The close of the mackerel 
season off the Norwegian coast shows a total catch aggregating 
9,261,000 pounds, as compared with 7,045,000 pounds last year, 
and 6,192,000 pounds in 1920, according to a dispatch from Con- 
sul Ifft, Bergen. The heaviest catches were off Christiansand, on 
the south coast, where most of the mackerel for the United 
States are packed. The total value of the season’s catch is esti- 
mated at about 2,000,000 crowns. 


IT IS MORE NECESSARY 


THAN EVER TO 
KNOW HOW TO PACK 


FOODS not only rightly but SAFELY 


GET A COPY OF 


COMPLETE COURSE IN 
CANNING” 


PRICE $5.00 


There is no other book tells you how to Can!! 


THE CANNING TRADE 
BALTIMORE, MD. 
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Lightning Box Sealer 


PATENTED NOVEMBER 5, 1918 


Most EFFICIENT, SIMPLE and ECONOMICAL 
Method of Sealing Corrugated and Solid Fibre 
Shipping Containers. 


jem 


MODEL C, 8-UNIT 


CAPACITY, ONE OPERATOR, 300 PER HOUR 
ADJUSTABLE TO A WIDE RANGE OF SIZES 


Model C, 8 units Model C, 4 units 
$210 $115 
Price Includes Freight Prepaid to Destination 
Write us for descriptive literature, etc. 


McSTAY MACHINE COMPANY 


MANUFACTURERS 
3037 EAST 5th ST. LOS ANGELES, U.S. A. 


THE CANNING TRADE. 


Low in Cost-- High in Safety 


ERE are the most efficient and satisfactory 

boxes ever made for carrying canned goods 
shipments. Specially constructed for canned goods, 
their firm and sturdy walls keep the cans from roll- 
ing and wedging in transit and deliver them clean, 
unscratched and undented at destination. 


You will welcome H & D Canned Goods Boxes 
for their lower initial cost, their convenience in 
handling and the minimizing of storage space. 


Write today for our free “Canners Shipping Book”. 
Mention your sizes and we'll send quotations and 
free samples. No obligations for this service. 


THE HINDE & DAUCH PAPER CO. 
800 Water St. Sandusky, Ohio 


CANADIAN ADDRESS: 
King St. Subway & Hanna Ave. 


E. ANGSENKANP 


THE 


INDIANA 
CHILI SAUCE MACHINE 


The above appliance is the latest in the 
manufacture of that ever welcome condi- 


ment. (Chili Sauce) 


This machine is alone in its class when ec- 
onomy, sanitation and efficiency are consid- 


ered. 


Copper Steam Jacket Kettles 
Kern Lightning Finisher 
Indiana Pulpers 

Indiana Pulper Finishers 
Indiana Chili Sauce Machines 
Indiana Pulper Fillers 
Kook-More-Koils 

Washers and Sorting Tables 
Cypress Tanks 

Enameled Steel Tanks 

Solder and Soldering Flux 
Capping Steels, etc. 
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Look for Large Canned Fruit Imports—According to a dis- 


patch from Antwerp received by the canned foods unit of the - 


Department of Commerce, European crops-of peaches and apri- 
cots are below normal, and next winter will see large imports 
of canned peaches and apricots. No demand exists at present 
for canned fruits, owing to the plentiful supply of the fresh 
article. 

Big Fig Crop in Smyrna—Both in quantity and quality the 
Smyrna fig crop for 1922 is expected to exceed by 20 per cent 
that of 1921. This estimate is based upon rainfall, winds and 
other climatic conditions prevailing during the past winter and 
spring, says J. L. Park, of the American Consulate at Smyrna 
in a report to the Department of Commerce. However, it is 
feared that only the same tonnage as last year (18,000) will be 
available, due to hazardous transportation from the interior to 
the coast. 

Brazilian Milk Canners Ousting United States Product— 
American condensed milk is gradually losing out in the Brazilian 
markets, due to increasing manufacturers of milk by the Brazil- 
ians. The unfavorable exchange rate, which has made the cost 
of imported condensed milk almost prohibitive, except for the 
wealthy classes, has also helped restrict the sales, American 
Consul Bevan informs the Department of Commerce. During 
and since the war the United States has replaced European milks 
to a great extent in Brazil, and from the way imports have 
dropped during: the last three years, it is likely that American 
milk exporters will find that market hard to hold. Only about 
580,000 pounds, valued at $35,000, were shipped to Brazil from 
the United States last year, as compared to 2,735,000 pounds in 
1920. From January 1 to May 31, 1922, this country shipped 
about 500,000 pounds of condensed milk to Brazil. 

Salad and Cooking Oil from Beans—The growing use of veg- 
etable oils for salads and cooking purposes has prompted the 
manufacture of a highly refined bean oil at Dairen, Manchuria, 
and soon the European and Japanese markets will be supplied 
with this new product, Consul General Pontius states in a dis- 
patch to the Department of Commerce. The product is sold in 
be'tles, tins or barels, according to the market needs. 

Norwegian “Sardines” Likely to Be Herring—During the 
week ending July 22, and for the first time this season, the Nor- 
wegian sardine and fish canneries are working normal forces, 
Consul George Nicolas Ifft informs the canned foods unit of the 
Department of Commerce. Bristling, which are packed as sar- 
dines in. Norway, are still very few, but during that week from 
2€,000 to 36,000 quarts of mossa and small herring were deliv- 
ered daily to the factcries at Bergen, while at Stavanger an aver- 
age of 145,000 quarts of mossa, small herring and bristling were 
received per day by the factories there—about 20 per cent being 
genuine bristling, which constitute the raw material for the best 
Norwegian sardines. 


CANNING MACHINERY 


FRUITS~- VEGETABLES: FISH -Etc. 
A.K.ROBINS & CO. BALTIMORE,MD. 


WRITE FOR CATALOGUE 


TILTING STEAM JACKETED 
KETTLES FOR JELLIES, 
JAMS AND PRESERVES. 


August 28, 1922 


An excellent lobster season for Norway closed July 15. Up 
to July 1 a total of 364,000 lobsters were exported, mostly to 
Denmark, but also some to England. This is an increase of nearly 
60 per cent over the export last season. 

Chocolate Bars Replacing Sauerkraut in Germany—Owing 
to the rapidly increasing cost of living in Germany, many people 
are now substituting bars of chocolates for regular meals, Amer- 
ican Consul Donegan, Konigsberg, informs the Department of 
Commerce. In 1919 great quantities of American chocolate, 
smuggled after the armistice into West Germany, where importa- 
tion of chocolate is prohibited, were sold in East Prussia, and 
2a heavy demand, with splendid prospects of a permanent im- 
portation of American chocolate, existed. Dealers are of the 
cpinion that a good market can now be built up for American 
chocolate tablets and cocoa of first-class quality, if they can com- 
pete with German products and secure import licenses. Con- 
sumption of chocolate is increasing constantly. In 1921, 127,000 


metric tons of cocoa-beans were imported into Germany, whereas 
in 1918 only 52,500 metric tons were imported. Notwithstanding 
the fact that large sections of Germany have been amputated 
from that country since 19138, the per capita consumption has 
increased approximately 300 per cent. 

Lucca Olives Plentiful—Favorable conditions have prevailed 
up to the middle of July for a good olive crop in the Lucca dis- 
trict, Consul Memminger states in a report to the Department 
of Commerce. The trees are in good condition and free from 
parasites, although the olive fly may appear later in the sum- 
mer and in the autumn. The trees along the Tyrrhenian coast 
are bearing more plentiful than in the interior, while in the hill- 
side region the development of the olives has been somewhat 
irregular. Favorable conditions of the early summer and the 
beneficial rains have caused the fruit generally to develop rapidly. 

Ireland Prefers American Foodstuffs—Ireland is now en- 
deavoring to import directly through Belfast and other large 
Irish cities and to encourage the larger consumers to import 
direct in cargo or part cargo lots, says Vice Consul Barringer, 
Belfast, in a report to the Foodstuffs Division of the Department 
of Commerce. 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 


Cleaner and Cleanse”. 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co., Sole Mnfrs., Wyandotte, Mich. 


IF you will need more cooking capacity this year, 
don’t fail to write for the stock list of ‘‘Bucyrus”’ 
Copper Kettles. 
comprises over 140 kettles in all sizes from 5 to 
250 gallons, and we are able to ship the kettles 
when you want them. 


THE BUCYRUS COPPER KETTLE WORKS 


Our stock for quick shipment 


BUCYRUS, OHIO 


MANUFACTURERS OF { Bucyrus stationary steam jacketed kettles 


Bucyrus tilting steam jacketed kettles 
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“THE 


a ] Our Labels 
ns the Highes est Standard 
of Artistic erit for Commercial Value. 


Stecher ©. 
Rochester, N'Y. 


wash-tub. 


in height. 


tight and do not require soldering. 


240 N. Ashland Ave., 
Chicago, U.S.A. 


FOR BIG WORK 


There is a Cameron machine for each operation, re- 
gardless of the size of the can, be it snuff-box or 


CAMERON CAN MACHINERY CO. 


Our 267 Automatic Double seamer attaches ends to 


vessels or containers up to 215” in diameter and 24” 


Seams made by this machine in galvanized stock are 
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At the present time there is a good market for American 


flour in Belfast, and if the large bakeries can be prevailed upon. 


te import their flour direct from American sources, this market 
will increase. Some of the flour connections, through middle- 
men located in Great Britain, extend for a period of more than 
thirty years, and now the Irish wish to do their own buying. 
The Consul believes that it would “certainly pay for American 
flour exporters to thoroughly investigate the Belfast field at the 
present time.” 

Fish Exporting Country Imports Fish—Although Portugai 
exports canned and preserved fish—sardines, tunny, anchovies, 
GALLEY THREE ..TRADE ..... wFd,’vins1-gthe$ 
ete.—by the shipload all over the world, her inhabitants have 
such a fondness for salt codfish that they send fishing fleets way 
off to the banks of Newfoundland to catch the cod which does not 
approach Portuguese waters. Millions of pounds of dried codfish 
are brought into that country every year, besides what are caught 
by the Portuguese boats at Newfoundland, says Consul General 
Hollis, Lisbon, in a report to the Department of Commerce, and 
it would be necessary to increase to 280 vassels the present 60 
now erigaged on the Newfoundland Banks before the demands 
of the people for salt cod would be satisfied. Fishing is Portu- 
gal’s secondary industry, being next to agriculture. 

British Want Better Canned Milk—Aroused by the growing 
sales in London of canned cream with as low a percentage as 27 
per cent of fat, the Government authorities have submitted rec- 
ommendations to the Ministry of Health calling for a minimum 
standard for-canned cream. The recommendations, according to 
advices reaching the canned foods unit of the Department of 
Commerce, also provide for a minimum of 9 per cent milk fat 
in condensed milk and specify the total milk solids. Canned 
skim milk would be required to be labeled as such, and must 
bear prominently a statement that such milk is not a fit food for 
infants. 


THE TREATMENT OF CARBON MONOXIDE POISONING* 
(By R. R. Sayers, Passed Assistant Surgeon, and H. R. O’Brien, 
Assistant Surg. (R), United States Public Health Service.? ) 


Editor’s Note—This may seem foreign to canned 
foods, but it is decidedly not foreign to every user of 
an automobile, gas engine or other oil-burning power 
machinery; and we suggest that you preserve it care- 
fully for use in case of accident. 

A. I. JUDGE, Editor. 


Carbon monoxide poisoning is one of the most widely dis- 
tributed and most frequent of industrial accidents. The gas is a 
product of incomplete combustion and is without color, odor, or 
taste; therefore, its presence is frequently unsuspected in many 
places where it exists. It is an ever-present danger about blast 
and coke furnaces and foundries. It may be found in a building 
having a leaky furnace or chimney or a gas stove without flue 
connection, such as a tenement, tailor shop, or boarding-house. 
Hospitals receive a great number of victims of poisoning, whether 
by accident or in an attempt at suicide, from artificial illuminat- 
ing gas, Persons may be affected by leaks wherever water gas 
is formed or used. The exhaust gases of gasoline automobiles 
contain from 4 to 12 per cent of carbon monoxide, and in closed 
garages men are not infrequently found dead beside a running 
motor. A similar danger may arise from gasoline engines in 
launches. The gas is formed also in stoke-rooms, in gun turrets 
or battleships, in petroleum refineries, and in the Leblanc soda 
process in cement and brick plants. In underground work carbon 
monoxide may appear as the result of shot firing, mine explosions, 
or mine fires, or in tunnels from automobile exhausts, or from 
coal or oil burning locomotives. 

Carbon monoxide exerts its extremely dangerous action on 
the body by displacing oxygen from its combination with hemo- 
globin. Hemoglobin, the coloring matter of the blood, normally 
absorbs oxygen from the air in the lungs and delivers it to the 
different tissues of the body. The affinity of carbon monoxide for 
hemoglobin is about 300 times that of oxygen. Because of this, 
even when only a small amount of the poisonous gas is present 
in the air breathed into the lungs, much of the hemoglobin is 
locked up in combination with carbon monoxide, and so cannot 
keep up its usual work of carrying oxygen to the tissues. These, 
because of the lack of oxygen, cannot do their work properly. 
If they are smothered long enough, the tissue cells become dam- 
aged, and the injury to the cells may be permanent even if the 
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patient survive. It has been asserted that carbon monoxide has 
a specific poisonous action on some tissues of the body, especially 
those of the nervous system, but there is little evidence in favor 
of this statement and much against it. Haggard and Henderson 
found that there was no change in the rate of growth of chick 
brain tissue, even when it was exposed to an atmosphere con- 
taining over 70 per cent of carbon monoxide, and it has been 
shown many times that animals without red blood (hemglobin) 
can live in atmospheres containing high concentrations without 
apparent harmful effects. Recently this was demonstrated at the 
Pittsburgh Experiment Station of the United States Bureau of 
Mines, when some roaches were kept for several days in an 
atmosphere of over 60 per cent carbon monoxide and 20 per cent 
oxygen without lessening their activities. 


The victim of acute carbon monoxide poisoning usually ex- 
periences the following symptoms: Yawning, sleepiness, weari- 
ness, and a feeling of constriction across the forehead; frontal 
headache, at first dull and intermittent, later continuous and 
more severe; this headache is replaced or masked by the typical 
headache of carbon monoxide poisoning, at the base and back 
of the skull, which causes the sufferer to hold his head as far 
back as possible in an effort to obtain relief; dizziness, nausea 
(feeling of sickness), and lassitude also occur. The pulse is at 
first normal, but later becomes full and rapid, the skin is flushed, 
the respiration becomes more rapid as exposure to the gas con- 
tinues, and later becomes irregular. If the exposure is suffi- 
ciently long, or the concentration of carbon monoxide is suffi- 
ciently great, confusion and unconsciousness develop. As the 
victim recovers, he remains weak for some time, This weakness 
persists, especially in the muscles of his legs. A headache, some- 
simes very severe, confusion, and partial loss of memory accom- 
day after running nine days, when in fact his usual run is ap- 
cient to produce vomiting. All the symptoms are accentuated 
by exercise, eating and stimulants. When a person is overcome 
by large concentrations, the symptoms follow each other rapidly 
and he may fall quickly unconscious. The rate at which a per- 
son is overcome and the sequence in which the symptoms appear 
depend on several factors, viz.: the concentration of the gas, the 
extent of physical exertion, the state of his health and individual 
predisposition, and the temperature, humidity and air movement 
to which he is exposed. Exercise, high temperature and great 
humidity, with no air movement, tend to increase respiration and 
heart rate, and, consequently, result in more rapid absorption of 
carbon monoxide. 


In chronic exposures, carbon monoxide poisoning produces a 
tired feeling, headaches, nausea, palpitation of the heart, sleep- 
lessness, and sometimes mental dullness. Some persons develop 
a “tolerance” for carbon monoxide, and may, after repeated ex- 
posures, be able to “stand” more of the gas than when first ex- 
posed to it. In the treatment of the chronic form of poisoning 
the most important factors are the removal of the patient from 
further exposure to carbon monoxide and a thorough rest. Though 
there are probably many more cases of the chronic form than are 
usually recognized, it is in the treatment of the acute form that 
interest’ is generally centered. 

The first and most important thing in caring for a case of 
acute carbon monoxide poisoning is to get the poison out of the 
blood as rapidly as possible. Every moment during which oxygen 
is shut out of the hemoglobin adds to the chances of failure of 
heart and respiration. Every minute during which the tissues 
are supplied with only a part of their needed oxygen increases 
the danger of their subsequent degeneration and permanent dam- 
age. Both to save life itself and to prevent ill health in the 
future, it is of vital importance to eliminate carbon monoxide 
from the blood as rapidly as possible. 

Oxygen will replace carbon monoxide in combination with 
hemoglobin whenever the proportion of oxygen in the lungs is 
overwhelmingly greater. The speed of the change depends on the 
relative amounts of the two gases in the lungs and on the depth 
and frequency of breathing, The first step is to get the victim 
away from the atmosphere of carbon monoxide which he is breath- 
ing; the next is to supply him with oxygen. The first may be 
done by getting the patient into fresh air, but only one-fifth of 
air is oxygen. If a tank of pure oxygen is available, it is far 
better to use it, as the action is much faster and the after-effects, 
the headache, are much less severe and not so prolonged. The 
oxygen should, if possible, be given through an inhaler similar 
to an anesthetic mask or the Tissot army face mask, which can 
be fastened over the patient’s mouth and nose, or entire face. 
If an inhaler igs not at hand, a physician may give oxygen 
through a nasal catheter. In the absence of any of these acces- 
sories, it can be sprayed directly from the tank about the pa- 

(Continued on page 28) 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 


Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


Special “Advance of Season” Offer on the World- 
Famous Ranger Power Apple Parer, in lots of 4 ma- 
chines or more. Write today to Goodell Co., 91 Main 
St., Antrim, N. H., U.S. A. 


FOR SALE — One Gammeter Multigraph, No. 4, 
complete with two cylinders and plenty of type. Foun- 
tain attachment. In first-class condition. Low to quick 
buyer. Lot of shafting, pulleys, counter-shafts. Ad- 
dress Box A-964 care The Canning Trade. 


FOR SALE—Seven Triumph Power Apple Paring 
Machines, in good condition, at $12.00 each. F. O. B. 
factory. St. Joe Canning Co., St. Joseph, Mich. 


FOR SALE—Ten (10) 3-tier, Double Process 
Crates, good condition; two (2) Standard (Baker Pat- 
tern) Horizontal Steam Chests, including Trucks, 
Chests Single Door, 10 ft. long x 32 in high x 28 fin. 
wide, inside measurements; very good condition. Can- 
ning Machinery Exchange, 411 Marine Bank Building, 
Baltimore, Md. 


Machinery— Wanted 


WANTED AT ONCE—Highest prices paid for used labeling 
machines. Address Westminster Machine Works, Baltimore, 
Md. D. L. Farrar, sales manager, 1618 Linden Avenue. 


FOR SALE— 
1—Inner section Sprague Loew Copper Coil. 
1—Copper Coil 3% ft. Diam. 
1—Kearns Tomato Pulp Finisher. 
1—Jumbo Fire Pot. 
1—Worm Cut Corn Conveyor and Housing, 8 ft, long. 
4—Morral Corn Cutters. 
2—6x6 Cypress Tanks. 
1—M. & S. Corn Cooker Filler. 
2—Sprague Urbana Baby Peas and Bean Fillers. 
All in good mechanical condition and will sell cheap. Ad- 
dress The McCoy Canned Food Co., Urbana, Ohio, 


FOR SALE— 
1—Burt Can Labeler for No. 1 and 2 cans, slightly used. 
1—Burt Can Labeler for No, 2% and 8 cans, slightly used. 
2—New glass lined Pfaudler horizontal cooking tanks with 
agitators, capacity approximately 600 gallons. 
2—Used glass lined Pfaudler horizontal cooking tanks, with 
agitators, capacity approximately 600 gallons. 
1—Boss Chopper No. 5%, 36-inch Bowl. 
- 1—S8teichert Chopper, 24-inch Bowl. 
1—Copper Kettle, capacity 175 gallons. 
1—Copper Dump Kettle, capacity 40 gallons. 
4—-Corking Machines. 
Apply Box A-996, care of The Canning Trade. 


FOR SALE—Heine Water Tube Boilers: Two 127 
H. P. and one 205 H. P., with Murphy engine driven 
stokers; in good condition. Price low. North East 
Electric Co., Rochetser, N. Y. 


For Sale—Factories 


FOR SALE—Well located cannery property at 
Jessup, Md., with 214 acres of ground, two dwelling 
houses for hands, double garage, wagon scale and usual 
out buildings. An ample acreage of Peas, Stringless 
Beans, Tomatoes, Okra, Lima Beans, Sweet Potatoes, 
Apples and Pears can be contracted for. Jessup is on 
the B. & O. R. R. sixteen miles from Baltimore, and 
has favorable freight rates to all points. Splendid 
roads give canner a large territory in both Anne Arun- 
del and Howard County to draw produce from. An 
atractive price will be named to those interested. The 
Chas. G. Summers Co., Russell and Worcester Streets. 
Baltimore, Md. 


FOR SALE—Good small Ozark Cannery, equipped 
to can tomatoes and apples; good location, on R. R. 
siding; plenty of good labor cheap; 100 acres tomatoes 
contracted at $10 per ton; 3 cars futures sold, with 
excellent chance to make some money this season; 
everything ready to start operating; satisfactory rea- 
son for selling. Address Box A-988, care of The Can- 
ning Trade. 


FOR SALE—Box Nailing Machines: One 5-track 
Doig, belt driven, $275.00; one 6-track Doig, belt driven, 
$300.00; two 8-track Morgan, belt driven, $450.00 each; 
one 10-track Morgan, belt driven, $500.00; one 9-track 
Morgan, with Side Arm, $475.00. Charles N. Braun 
Machinery Co., Fort Wayne, Ind. 


CANNING MACHINERY 
FRUITS- VEGETABLES: FISH-Etc. 
A.K.ROBINS & CO. BALTIMORE,MD. 


WRITE FOR CATALOGUE 
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EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED AT ONCE—A First-class Burt Labeling Ma- 
chine Operator. Iso, Cutting Machine Man for Morral Cut- 
ters. Address Wabash Canning Co., Wabash, Ind. 


WANTED—Inspector for Tomato Pulp in Delaware and 
Maryland, season August ist to October 1st. Probable perma- 
nent employment; must have some experience in packing To- 
mato Pulp; automobile necessary. Write application, giving 
full particulars as to qualification, experience, age and salary, 
including the rate for automobile mileage. Joseph Campbell 
Company, Camden, N. J. 


WANTED—Partner for cannery, near Cumber- 
land, Md. Must understand the canning business thor- 
oughly. Write John Beltz, 7302 McClure Ave., Swiss- 
vale, Pa. 


WANTED—Superintendent of Can Factory. One with 
knowledge of sanitary lithographed cans preferred.» An excel- 
lent opportunity for a man of executive ability and capable of 
taking complete charge of the manufacture of cans. Give age, 
experience and where previously employed, and at what salary. 
Address Box B-995, care of The Canning Trade. 


WANTED—Can manufacturer requires the services of a 
mechanic capable of overhauling and adjusting Max Ams Clos- 
ing Machnes. Address Box B-986, care of The Cannng Trade. 


WANTED—Mechanical man for small can factory in New Eng- 
land. Must have good all around knowledge of can making 
machinery. Also desirable to be able to repair and make new dies. 
Apply Box B-981, The Canning Trade. 


SITUATIONS WANTED 


SITUATION WANTED—Capable Salesman and Buyer, with 
managerial and executive ability, desires position with up-to-date 
concern, where proven ability will be appreciated. Have had 
years of experience in food line, also supervising brokers and 
salesmen covering the wholesale and retail trade. Best of ref- 
erences. Address Box B-993, care of The Canning Trade. 


WANTED—Have you a position for an expert on can clos- 
ing machines? Al mechanic, thoroughly understands all can- 
ning machinery; can process a full line of fruits and vegeta- 
bles; also had some experience in selling. Address Box B-994, 
care The Canning Trade. 


WANTED—Three good factory Superintendents for Ylorida, with 
new large corporation just formed. Must be able to invest from one 
to five thousand dollars as security for services. Ample protection 
and stock bonus. Confidential facts furnished to responsible ap- 
plicants. Give full particulars as to salary, references and general 
experience. Address F. Burkart, 237 W. 12th., Jacksonsville, Fla 


CANNING MACHINERY 


FRUITS: VEGETABLES: FISH :Erc. 
A.K.ROBINS & Co. BALTIMORE, MD. 


WRITE FOR CATALOGUE 


August 28, 1922 


THE TREATMENT OF CARBON MONOXIDE 
POISONING 


(Continued from page 26) 


tient’s face. It should be started as soon as he is removed from 
the carbon monoxide, or before, if possible, and should be kept 
up for at least 20 minutes. 

It may be that when the victim is found his breathing has 
stopped, or is very weak and irregular. In this case one of the 
rescuers should begin artificial respiration at once, by the Schae- 
fer method, as follows: ; 

Place the person ¢ on his abdomen; remove from his mouth 
all foreign bodies, such as false teeth, tobacco and gum; see that 
the tongue is forward; turn his head to one side and rest it on 
his forearm, so that the mouth and nose will not come in contact 
with the ground, and extend the other arm forward. If the per- 
son is thin, prepare a pad of folded clothing, or blankets, and 
place it under the lower part of his chest. Do not make this pad 
too thick. Do not wait to loosen the victim’s clothing, but begin 
artificial respiration without delay. An assistant may remove 
all tight clothing from the victim’s neck, chest and waist, and 
place blankets, hot-water bottles, safety lamps, or hot bricks, 
well wrapped in paper or cloth, about the person. 

Kneel, straddling the person’s thighs and facing his head. 
The palms of your hands are placed over the short ribs, with 
your thumbs parallel with the spine about 2 inches apart and 
your fingers spread cut as much as possible, the ends of the little 
fingers reaching just jbelow the last rib. With arms held straight, 
swing forward slowly, so that the weight of your body is grad- 
ually brought to bear on the person. This operation, which 
should take about two seconds, must not be violent, lest the 
internal organs be injured. The lower part of the chest and 
also the abdomen are thus compressed and air is forced out of 
the lungs. Now, immediately swing back slowly to remove the 
pressure, but leave your hands in place. Through their elasticity 
the patient’s chest walls expand, and his lungs are thus supplied 
with fresh air. After two seconds swing forward again, and 
repeat deliberately about 15 times a minute. 

Continue if necessary for at least three hours without in- 
terruption, or until natural breathing has been restored or a 
physician has arrived. Even after natural breathing begins, 
carefully watch that it continues, If it stops, start artificial 
respiration again. 

Although the administration of oxygen is by far the most 
important factor in the treatment and cannot be overemphasized, 
other things should be done to help the patient. He should be 
kept quiet and lying flat, to help his weakened heart. As he gets 
better he should never be allowed to walk about or in any way 
exert himself, for there is dander of heart failure. Heat from 
safety lamps, hot-water bottles, or warm bricks, rubbing the 
arms and legs, and keeping the patient well covered with blankets 
all help the circulation and aid in tiding the body over a period 
of low vitality. The safety lamps, hot bricks, ete., should be 
well wrapped in cloth or paper as a precaution against burning 
the patient. Other stimulants, such as hypodermics of caffein- 
sodium benzoate or camphor in oil, may be used only by a phy- 
sician, and after he has considered the possibility of overstimula- 
tion and consequent collapse. The patient should be kept in bed 
for a day at least. Later he should be treated as a convalescent, 
being given plenty of time to rest and recuperate, Just how long 
this should be depends on the severity of his poisoning and should 
be decided by his physician. ° 


Summary of Treatment 

1. Administer oxygen as quickly as possible, and in as pure 
form as is obtainable, preferably from a cylinder of oxygen 
through an inhaler mask. 

2. Remove patient from atmosphere containing carbon 
monoxide. 

3. If breathing is feeble, at once start artificial respiration 
by the prone posture method. 

4. Keep the victim flat, quiet and warm. 

5. Afterwards give plenty of rest.. 


* Reprint from the Public Health Reports, vol. 37, No. 6, 
Feb. 10, 1922, pp. 271-274. 

+ In co-operation with the U. S, Bureau of Mines. 

~ Manual of First Aid Instruction for Miners. 
Mines. 


Bureau of 
1921. 
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Leonard’s 
The Seed You Should Plant 


LEONARD SEED COMPANY 
226-228-230 W. Kinzie St., 
CHICAGO 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 


BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STREETS - BALTIMORE, MD. 


SLAYSMAN & COMPANY Sen Maing 


Automatic Can Making Machinery 
BALTIMORE, MD. 


WE ARE EXTENSIVE GROWERS OF ALL SEEDS USED BY THE 
Canning and Pickling Trade 


With our Stock Seed Farms at Grass Lake, Mich., our growing stations 
scattered throughout America and our corps of expert field men, we are 
in a position second to none to produce Seeds ofthe highest quality at 
minimum cost, 


SEEDS 


CORRESPONDENCE SOLICITED 


JEROME B. RICE SEED COMPANY, a 3 


SHIPPING STATIONS: DETROIT, MICH., AND CAMBRIDGE, N, Y. 


© 


THE 1922 DIRECTORY OF CANNERS 
Is About Ready 


A list of the canners of the United States, compiled by the Nationa! Canners’ 
Association, from Statistical Reports and such other reliable data. 13th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 

petent authorities. The various articles packed and other valuable information is given. 

Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


ATONE. CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


29 
q : 
q it 
. 
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THE 
MANUFACTURE 
OF 
TOMATO 
PRODUCTS 


By W. G. HIER 


T. A. Snider Preserve Co. of Chicago. 


An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 
soup and trimming pulp. 


New Processes Bottling the same with- 
Complete formulas out after sterilization. 
ANEW, simple, accurate, How to pack trimming 
pulp testing method. pulp the government will 
The scientific preparation approve. 
of non-preservative cat- Twelve chapters of solid 
sup. meat—no trimmings. 
$5.00 POSTPAID 


CASH WITH THE ORDER 


ORDER THROUGH ‘The Canning Trade” 


former chief chemist and district factory supervisor of the 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


OYSTER STEAM BOX 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


—-CAN PRICES 


American Can Company 


White our district offices for packers’ 
can prices. 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


Fidelity Can Company 
Baltimore, Md. 


Prices Quoted on Request 


— 
HIER 
| 
| | 
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CANNED FOOD PRICES 


Prices given represent the lowest ‘figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. *** 


*Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) H. H. Taylor & Son. 
Canned Vegetables 


ASPARAGUS*— (California) 


Balto. N.Y. 
White Mammoth, No. 2%......... 4.00 .... 
White Mammoth, Peeled, No. 24%.. ..+ oes 
Green Mammoth, No. 2%........ 
White, Large, Peeled, 2%.. Out see 
Green, Large, No. 2 
White, Medium, No, 2% 
Green, Medium, No. 2% 3.50 3.50 
White, Small, No. 2% 
Green, Small, No 2% acne ae 
Tips, White, Square, No. as ae 
‘Tips, White, Round, No. 
Tipe, Green, Square, No, 2%...... 3.75 3.50 
Tips, Green, Round, No. Out .... 
BAKED BEANSt 
In Sauce, No, 1.50 1.55 
BEANSt 
String, Standard Green, No. 2..... -95 
String, Standard Green, No 10... .... {4.00 
String, Standard Cut No. 2: 
Stringless, Standard, No. 2...... 
Stringless, Standard, No. 10. 
White Wax, Standard, No 85 7.90 
White Wax, Standard, No. 10...... 94.00 
Limas, Soaked, No. 2.......« 
Red Kidney, Standard, Be, $...... 
BEETSt 
Small, Whole, Mo. 1.60 
Standard, Whole, No, 2........... 1.05 1.25 
Large, Whole, No, Out 
CORN t 
Std. Evergreen, No. f.o.b. Bette. .90 
Std. Evergreen, No. f.o.b. Co.. -80 -80 
Std. Shoepeg, No. Ge. .80 
Std Shoepeg, No. 2. f.o.b, Balto... .90 .90 
Ex. Std. Shoepeg, No. 2, f.o.b. Co. 1.05 1.05 
Fancy Shoepeg, f.o.b. Balto....... 
Std. Maine Style, No. 2, Balto.... .90 -90 
Std. Maine Style, No. 2, f.o.b, Co.. .80 4 .80 
Ex, Std. Maine Style, No. 2....... -90 ¥ .90 
uxt. Std. Me. Style, No. 2, f.o.b. Bai, Out Out 
Extra, No. 2, f.o.b, County........ Out 1.00 
Extra Standard Western, No. 2..... ... Out 
Standard Western, No. 2.......... .90 
HOMINY¢{ 
Standard, Split, No, 10............ 
MIXED VEGETABLES FOR SOUP} 
OKRA AND TOMATOESt 
Standard, No. 2..... 1.05 1.12% 
Standard, No. Out Out 
PEAS;— 
No. 1 Sieve, f.o.b factory...... {2.75 2.00 
f.o.b. Baltimore...... 
No. 2 Sieve, se f.o.b. factory...... 1.60 1.90 
f.o.b. Baltimore...... 2.00  .... 
No, 3 Sieve, * fa b. factory...... 1.80 1.55 
f.o.b. 
No 4 Sieve, o.b. factory...... 91.40 1.25 
. Baltimore...... 1.30 
No. 5 Sieve, os, “te °. b. factory...... Out Out 
E. J. Standards, 1's s, No, 4 80 .85 
E. J. Sifted, 1’s, No. 85 .96 
E. J. Ex. Sifted. 1’s, No. 2 Sieve.... 1.05 91.25 
Fancy Petit Pois,, 1°s...........4.. 1.25 71.30 
PUMPKIN{ 
Standard, No, 3......... eccccsese Out 1.55 
Standart, Blo- 2B... 866 460 
SPINACHt{ 
Standard, No 10...... 680 


(t) Thos. J. Meehan & Co. 


(+) Jos. Zoller & Co., Inc. 


(§) Wm. C. West & Co, 


New York prices corrected by our special Correspondent. 


California, No. 2%, f.o.b. Coast... 
California No. 10.... 
TF. O. B. Factory ‘basis. 


1.95 


CANNED VEGETABLE PRICES—Continued 


SUCCOTASH{ 


Green Beans, No. 2..... esvvccedass 
With Dry Beans, No. 2........+00+ 
New York State.........cccccccece 


SWEET POTATOES{ 


Standard, N o. b. 
Standard, ND. f. b. County. . 

Standard, No. 10, te o.b. County.... 


TOMATOESt{ 
Fancy, No. 10, f.o.b. Baltimore... 
Jersey, No. 10, f.o.b. Factory... 
Standard, No. 10, f.o.b. Baltimore. . 
Standard, No. 10, f.o.b. County.... 
Sanitary 3s, 5% in, cans...... ao 
Jersey, No, 8, f.o.b, County...... 
Ex, Standard No. 8, f.o.b. Balto... 
Standard, No, 3, f.o.b. Baltimore. . 
Standard, No. 3, f.o.b. County.... 
Seconds, No. 3, f.o.b. Baltimore... 


Standard 2s, f.o.b, Baltimore...... 
Standard. No. 2, f.o.b, County..... 
Seconds, No. 2, f.o.b. Baltimore.. 
Standard 9s, f.o.b. Baltimore..... 
Standard 1s, f.o.b. Baltimore..... 
California 24s ........... 


TOMATO PULP{ 


Standard, No. 10........ 
Standard, Ne. 
Standard, No. 1..... 


Canned Fruits 


APPLESt 
Maine, No, 
Michigan, No. 10........ 
New York. No. 10......cccccccccce 


Maryland, No. f.o.b. Baltimore. . 
Pennsylvania, Ne. 10, f.o.b. Balto. . 
Maryland, No. 10, f.o.b. Balto..... 


APRICOTS 
California Choice, No. 2%...... 


BLACKBERRIES$ 


Standard, No 
Standard, No. 3 = 
Standard, No, 10..... 
Standard, No. 
Standard, No. 


BLUEBERRIES 


Maine, No. 10........ 
Maine, No. 8. 


CHERRIES$ 


Seconds; Red, No, 2........ 
Seconds, White, No. 2.. wiunes 
Standard, Red, Water, 
Standard, White, Syrup, No. 2. 
Extra Preserved, No 2..... 
Red Pitted, No. 2 

Sour Pitted Red 10s, 


Standard, No. 


PEACHES* 


California Standard, No. 2%. 
California Choice, No. 2%, L. 


Fixtra Sliced Yellow, 
Standard White, No. 2.... 

Standard Yellow, No. 2... 
Extra Standard Yellow, No. 
Seconds, White, No. 
Seconds, Yellow, No. 
Standards, White. No. 3 
Standards, Yellow, No 38.......... 
Extra Standard White, No. 8...... 
Extra Standard Yellow, No. 8..... 
Selected Yellow, No. 3....... 
Sevonds, White, No. 
Seconds, Yellow, No. 8. 
Pies, 
Pies, Unpeeled, 
Pies, Peeled, No. 10. 


. 


Balto. N.Y. 
1.30 41.30 
1.25 1.25 
Out 1.55 

PT 
85 9.75 
1.05 1.10 
1.10 1.10 
4.00 74.00 
Out 

4.25 

3.75 

3.50 

1.15 

Out 

1.25 Out 
1.17% 1.17% 
1.15 1.15 


"82% “82% 
.80 


152% 


1.87% 
4.60 


‘Seconds, Ni 


CANNED FRUITS—Continued 
PEARSt 


Standards. No 2, in Water........ 
Extra Standards, No, 2, in Syrup.. 1.35 
Seconds, No. 3, in Wate ane 
Standards, No. 
Standards, No. 3, in Syrw 3 

Extra Standards, No. it ‘Syrup... 2.50 


{2.00 
PINEAPPLE* 
Bahama Sliced, Extra, No. 2....... Out Out 
Bahama Grated, Extra, No. 2...... .... Out 
Bahama Sliced, Ex. Std., No. ah -.. Out Out 
Bahama Grated. Ex. Std, No. 2 Out 
Hawaii Sliced, Extra, No. 24%4...... 4.20 4.15 
Hawaii Sliced. Standard, No. 2i4.° 3.95 3.75 
Hawaii Sliced, Extra, Nod. 3.00 
Hawaii Sliced, Standard, No. 2. eos 2:25 2.60 
Hawaii Grated, Extra, 2.25 1.80 
Hawaii Grated Standard, No l..... 
Crushed Extra, No. 10......... 
Eastern Pie, Water, No. 2.. < wate 
Eastern Pie, Water, No. 10.. ada 
Porto Rico, N@ 16... Out 
PLUMSt 
Water, No. 10...... 
Black, Water, No, 2.. -75 
Red, Water, No. 2.. 
lack, Syrup, No. 2 A ee 
Red, Syrup. No, 2.. -80 1.75 
; Water, No 10. .00 {9.00 
STRAWBERRIES$§ 
Extra Standard, farm. No. 2...... 2.00 [2.25 
Preserved, No. 2..... 
Extra, 2.30 92.50 
Standard, No. FEES 
Extra, Preserved, ‘No. 1.80 $1.25 
Preserved, No. 1.15 $1.30 
Standard, Water, No. «++ 8.00 910.00 
Canned Fish 
HERRING ROE* 
LOBSTER* 
Flats, 1 Ib., case 4 doz . Out 
Flats, % l|b., case 8 doz ‘= Out 
OYSTERSS 
Standards, 4 oz..... coccccccccccce 115 1.20 
Standards, 10 O68... eee 2.55 2.60 
Standards, 2.85 2.25 
SALMON* 
Red Alaska, Tall, No 1......... 2.35 
Red Alaska, Flat, No. %.......... 
Cohoe, Flat, No. 1..... 
Columbia, Tall, Nae Out 
Columbia, Flat, No. Out 
Medium Red, Talls........... it 
SHRIMP§ 
Wet or Dry, No. 1...... coccccece 208 92.90 
per Case 
F, Eastport, Me., 1921 pack. 
3.35 
Tomato, Key ..... Ce 
% Mustard, Keyless 3.25 
% Mustard, Keyless 3.95 
Per case...... Out 
TUNA per Case 
California, 4s .......... coos | 
California, %s, Blue Fin.......... -- 6.00 
California, 1s, Blue Fin....... it 


California, Striped . 
California, . Striped 


31 
4 
41.30 
41.20 
Out 
5.75 4.50 
5.85 5.25 
4.50 Out 
4.50 94.00 
150 Out 
1.25 1.00 
7.00 7.00 = 
1.50 Out 
1.25 1.50 
Out 
2.00 Out 
GOOSEBERRIES$ 
1.60 91.65 
53550 
2.65 2.85 
3.25 3.25 
1.60 1.40 
Out Out 
2.00 1.25 
Out 41.10 
2.00 $2.00 
2.25 2.00 
2.00 $2.50 
2.00 2.45 
3.50 3.50 
1.60 1.70 
1.75 1.70 peers 
1.25 1.20 
8.00 Out cose Out 
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The Tomato Situation 


As it appears to a representative of the Biddle Purchasing 
Company. Suggested prices for tomatoes: 


Ones 47%c, Nines, 65c, 


Twos 


7Oc, Threes, $1.05 and 


Tens, 


There always has been and there now is much diversity 
of opinion to be found among those persons who follow the 
adventures of the elusive tomato. At the moment there are 
those who insist that the tomato crop has been damaged and 
who set the extent of the damage which the crop has suffered 
at between 10 per cent. and 40 per cent. Upon the other 
hand, there are those who are unwilling to admit that the 
tomato crop has been appreciably damaged and who predict 
that we shall have tomatoes in teeming abundance before the 
season shall have closed. In a letter dated August 16, the 
Biddle Purchasing Company discusses the tomato situation 
from its point of view: says the writer of the letter: “I spent 
four days last week in Baltimore, visiting canners and sizing 
up the tomato situation. No one there, will admit that the 
price of canned tomatoes will go below today’s market.’’ In 
Baltimore it would appear that the opinions of the canners in 
regard to the tomato crop were not in agreement with the 
observer’s own opinion, for he says that ‘‘everyone interested 
has spread so much propaganda about the damage to the crop 
this season that they all (presumably the Baltimore canners), 
believe it.”’ It would appear that Biddle Purchasing Com- 
pany’s representative has himself been in the fields and that 
his conclusions in regard to the tomato crop are based on 
his own observations. Says the writer: ‘““As you know from 
our bulletins, I have driven over all the growing fields on the 
Peninsula several times since the plants were set out this year, 
and believe there are going to be more tomatoes than they 
(presumably the canners) want.’”’ The letter thus continues: 
“The big pack will start in shortly and by early September 
will be in full blast. There has been little buying of futures 
or early spots this year and many packers have already shipped 
most of their future business packed from early tomatoes, 
which are not as good quality as the later variety, but, if 
buyers will wait and come into the market, at the time the 
glut is on, the heavy demand then may hold the market firm.” 
Firmly believing that ‘“‘there are going to be more tomatoes 
than they want,’ the writer of the Biddle Purchasing Com- 
pany’s letter makes a suggestion. ‘“‘My suggestion,” says he, 
“ig this: Send us your order for the number of cars you will 
buy at: No. 1s, 4744c; No. 9s, 65c; No. 2s, 70c; No. 3s, $1.05, 
and No. 10s, $3.25 dozen, and give me until September 15th to 
confirm your orders at these prices. I’m sure I can get these 
prices if I have firm business with assortment and shipping 
directions. I can then place your order quietly, taking ad- 
vantage of any weakness without exciting the market. We 
will buy from reliable canners only whose product is full 
standard; if you prefer any particular brand no doubt we can 
get it. Regular terms: 1% per cent, ten days, f. o. b. canner 
(cannery probably intended) with Baltimore rate of freight. 
Considering you will also save’ 2% per cent. brokerage, this 
represents a good buy.” 

Speaking of corn the writer we have herein quoted con- 
tinues thus: “No. 2 standard Maine style is quoted at 774%4c 
doz. and weak, although there seems no disposition to cut the 
price. Send us your order to be placed at not more than 72%c 
doz. on the same condition. I’m sure we can do this and save 
you 2% brokerage as well, f. 0. b. Maryland cannery. Terms 
1%4—10 days.” > 

It would appear that the Biddle Purchasing Company of- 
fers its services to buyers of canned foods in whose interest 
and for whose advantage it makes observations of growing 
and canning operations, and in whose interest and for whose 
advantage conclusions growing out of the observations made 


- that canned foods are not sold. 


$3.25 


are set down in a bulletin for distribution among their clients 
and also, we have no doubt, for distribution among buyers of 
canned foods whom they hope ultimately to include among 
their clients. It may not be comforting to cannersg to read 
the conclusions which are set down in the Biddle Purchasing 
Co.’s letter, the more particularly those which refer to the 
prices at which tomatoes may likely be bought before the 
present season shall have closed. ‘I’m sure’”’ says the writer, 
“T can get these prices if I have firm business with assortment 
and shipping directions.” If the opinion of the Biddle Pur- 
chasing Co. is to prevail we may soon expect a sharp precipi- 
tation in prices for tomatoes, with ones selling at 4714c¢, nines 
at 65c, twos at 70c, threes at $1.05 and tens at $3.25. 

As the buyer’s representative it is obviously not the busi- 
ness of the Biddle Purchasing Co. to be unduly concerned 
about the seller’s advantage, it being no doubt assumed the 
seller can well take care of his own advantage; it is enough 
that the Biddle Purchasing Company shall seek and in every 
proper way promote the advantage of those who retain its 
services. The canner may complain that the conclusions which 
the Biddle Purchasing Company has announced are inimical to 
his advantage, but if the buyer shall not thus complain, what 
matters it—for the Biddle Purchasing Company rather openly 
and avowedly bespeaks the cause of those whom it repre- 
sents—the buyer. 

It is all very different with the canner, who, in many in- 
stances, has no one to bespeak him. Speaking with particular 
reference to canned foods produced in Maryland it may be said 
Price rather than quality is 
the determining factor in the distribution of Maryland canned 
foods; and whoever shall make the lowest price shall have 
made the price under which the greater number of canners 
shall be reduced to the painful necessity of accepting. The low- 
est price—say for stringless beans, may refer to poorest qual- 
ity of stringless beans, but these stringless beans of poorest 
quality, quoted at the lowest price, will make it exceedingly 
difficult for the canner producing the best stringless beans to 
obtain a higher price. In isolated cases there are canners who 
put their own price upon their own products, uninfluenced by 
the price named by other canners, and often they “‘get away 
with it.”” But, more often than not the lowest price, even 
though it shall be quoted by only one canner, makes the 
market; which is the reason I have for saying that in Mary- 
land canned foods are not really sold, at least not sold on 
their merits. 

Baltimore canners mope and complain after the manner - 
that the owl doth complain unto the moon. There isn’t a 
canner in Baltimore who isn’t conscious of Baltimore’s buying 
and producing and distributing delinquencies. Privately he 
protests against the conditions to which he is exposed—nhe 
protests against the archaic methods still followed in the buy- 
ing of raw materials. Peas, for instance, are still bought after 
the manner of the earliest days of canning, though a tendency 
to follow more modern methods may now be observed. Dis- 
tributing methods, however, remain unchanged, and, from 
present indications are likely to remain unchanged. Compe- 
tition is not always the life of trade. There are times when 
competition becomes a deadly thing. Competition as we find 
it in practice among Maryland canners is rather the death of 
trade. And co-operation among Maryland canners may be 
said to be impossible. Until there shall be co-operation among 
Maryland canners there can be no progress for Maryland can- 
ning—it is impossible. 
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VIRGINIA 
CANS 


Service First - Quality Always 


We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 
ROANOKE, VA, 
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EDITORIAL JOTTINGS 


Another Year Completed—And now we start upon the 
forty-seventh year of The Canning Trade’s service to this in- 
dustry. That just about covers the history of the canning 
industry upon a commercial scale. Our sincere thanks to our 
subscribers, advertisers, friends and enemies—if we have any, 
and we hope we have not—and to all those who have helped 
us along these many miles of life. The Canning Trade has 
never deviated a hair’s breadth from its original, set purpose 
—the journal of the canning industry—despite temptations to 
add side lines remotely connected with canning, and it does 
not intend to in what years may be left it to serve you. It 
has never missed a single issue from any cause whatsoever— 
and there have beer some plausible excuses during these many 
years. The origin and introduction of almost every kind of 
machinery or device now used in the industry through the 
pages of The Canning Trade would make a most interesting 
tale, and we wish we had time to prepare it. We are getting 
too old for birthdays, however, but we do want to say to our 
big family of readers, from our heart: Thank you! 

President Moore to Speak to Chain Store Convention—We 
learn that President of the N. C. A., James Moore, has been 
invited to speak before the convention of the National Chain 
Store Grocers, which will be held at the Waldorf-Astoria in 
New York, on September 21st and 22nd, and that he has ac- 
cepted. 
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Attention Needed—We know you are busy in your can- 
nery and have little time for anything else just now, but you 
are interested in whether or not the buyers put into force the 
proposed percentage allowance instead of the swell guarantee, 
end you are particularly interested in seeing that they make 
the allowance on the kind of goods you pack no higher than it 
ought to be. If we understand the situation correctly this 
percentage allowance will be to the canners’ benefit. But it is 
tc insure this proper graduation, according to the keeping 
qualities of the various goods in cans, that the National Can- 
ners Association recently sent you a Questionnaire. They 
want your actual experience in swell claims, and it makes no 
difference whether you are a member of the N. C. A. or not, 
you should submit your figures as your experience. The job- 
bers are gathering theirs, and you can bet they will have a 
comprehensive array to submit. The canners, however, are 
dragging and are not submitting their replies to the questions. 
Take time to save yourself money, for that is just what this 
means to every canner in the business. It will not take long 
to compile it, once you get at it. Think what only 4 of 
1 per cent. on every case of goods you pack will mean, and 
then see whether or not you can afford the time. In the 
words of the oracle: Do It NOW. 

A Market Pointer—tThis Editorial column is not the place 
for market censiderations—the Weekly Review is the place for 
that——but we want to issue a timely warning, and to be sure it 
gets home to you. There is more market juggling going on 
this season than ever seen before in this industry; the job- 
bers’ buying representatives are busy telling the canners that 
the packs are going to break all records, etc., etc., and point- 
ing out that the jobbers have bought up so heavily on futures 
that they are not now buying, and every canner is wondering 
how the ‘other fellow”’ got the orders when he could get few 
or none. Well, the other fellow did not get them to any- 
thing like the extent pretended by these market-jugglers. They 
mean te intimate that the jobbers are so well fixed with goods, 
either as spots or as futures about to be delivered, or both, 
that they do not have to buy. Don’t be fooled on any of these 
claims. They are merely trying to get your goods away from 
you for less money; trying by every means, fair or foul, to 
break the market. Open your eyes and look around you and 
you will note that you are being pressed for immediate de- 
livery on nearly every order for futures on your books! Can’t 
you see what this means? If the jobbers were heavily bought 
up on futures some canners would have heavy future orders; 
and note again, that it is always ‘‘the other fellow’ that has 
these orders. Well, he has not; not one-half the amount they 
say he has. And these urgings for immediate shipments mean 
only one thing: that the jobbers are totally cleaned out of 
spots. 

Can’t you see through a ladder? They have no spots— 
they need goods at once. And they have bought more lightly 
of futures, on the average, than ever before. The cleaned-up 
condition of the retailers will take all the futures they have 
bought and a whole lot more. They must have the goods, and 
they will pay the price, if you have backbone enough to de- 
mand it. Wake up! Get some grit. You have all the cards 
in your own hand. Play the game, and if you don’t make 
some money this year it will be your own fault. Crops are 
not heavy; packs are not heavy; but the shelves are empty, 
the people hungry and the jobbers will make fat) profits—if 
you let them take your share as well as their own. 

Take time to read, and keep yourself posted; but be sure 
of what you read, and where it comes from. It is the igno- 
rant. ill-formed canner who becomes the “sucker” in such 
times as these. And don't be afraid to show an article like 
this to canners whom you know ‘“‘never read.” 


Wise Advice on Quality Packing—Here’s a letter from a 
man well able to speak as he does, and whose opinions in such 
matters would find weight with the best thinkers in the in- 
dustry, if they knew who wrote it; but we are obliged to with- 
hold his name. We cannot refrain from giving expression 
to his words, however: 

My Dear Judge: 

I have read with a great deal of interest the 
articles published in your issue of the 14th instant, 
under the heading ‘“‘Some Plain Told Truths,” quot- 
ing quite a bit from the Joseph Campbell Company’s 
publication, and also your own statement relative to 
the packing of corn. I hope very much that you 
will continue to publish in the columns of your 
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paper such sermons as this from time to time. It 
may be true that a great portion of this good advice 
will not be followed by those who are particularly in- 
terested in the packing of sub-standard canned foods. 
On the other hand, if the thing is brought home to 
the canners often enough and as plainly as you have 
said it in this issue, I cannot help but believe that the 
time will come when such canners will see the light— 
or be forced out of business. 


I have been giving a good deal of time and 
thought to the canning industry for the past ten or 
twelve years, and have, I believe, seen it from many 
different angles. I believe that I can say without 
hesitation that I do not know a canner in the United 
States, either on the west coast or the east, who con- 
sistently strives to pack high quality and who does it, 
who has had any real financial troubles. Of course, 
some of them have not made as much money in some 
years as others, but they have at least been the ones 
who have had the consumers’ preference and have 
been able to dispose of their goods despite the slump 
and other conditions. I have heard it argued by 
some of those who are given to packing cheap stuff, 
and stuff which really should not be canned at all, 
that there is a demand for this kind of canned foods 
and that there is a certain portion of the inhabitants 
of this country who are unable to buy the higher 
priced goods, I think that this argument is abso- 
lutely fallacious. The difference between the cost of 
packing a can of good clean standard tomatoes, and 
stuffs that should never be put into cans, is so small 
that it cuts no figure whatever with the housewife 
when it reaches the market. There may be sufficient 
difference to the canner to make it pay for the time 
being, but by the time the product has passed through 
the various systems of distribution, the difference is 
practically absorbed, and there is really little dif- 
ference to the housewife. I believe that this is par- 
ticularly true of the Tri-States region. I don’t mind 
saying to you frankly that I have seen more poor, 
second grade stuff packed in the Tri-States than I 


THE CANNING TRADE. 


have seen in four or five years in some of the other 
canning sections. Why this should be true is beyond 
me to explain. The eastern tomato is more highly 
flavored and will undoubtedly produce just as good, if 
not better, a product than any other section of the 
ceuntry, and yet today the man who considers noth- 
ing but price and the immediate future comes to the 
Tri-States for his dealings. 


The same is true to a great extent for corn and 
peas, although I know there are other sections of the 
country that are not too careful about the quality of 
the corn and peas they pack. I wish I could sit 
down sometime with you and go over the whole sit- 
uation in detail and recall names and places and 
dates, which is entirely out| of the way in a short 
letter. I am simply sending you this in the hope that 
it will bolster you up -in your fight for quality. 
Keep it up. It is absolutely the only salvation of 
the industry.” 


THE FLAPPER AGAIN 

The crowd at the curb hung upon every word that the fiery 
street evangelist uttered. 

“T tell you, my brothers, that the woman of today is all 
wrong. Take our young girls—what are they doing? Their hair 
is bobbed, their noses are powdered and their lips—what of their 
lips? Their lips, my brothers, are painted, painted with red 
paint, paint which will eventually eat the skin and——” 

Just then a flapper_came along. 

“Don’t take it so ‘hard, old fellow. Tl put my lips up 
against yours any day!”—Inklings. 
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A VACATION 


“I wisht I was a little rock 
A-settin’ on a hill; 
A-doin’ nothin’ all day long 
But just a-settin’ still. 
I wouldn’t eat, I wouldn’t drink, 
I wouldn’t even wash; 
I’d set and set a thousand years 
And rest myself, by gosh!” 
—tThe Dipper. 


WHAT’S THE ANSWER 


The Minister—“Now that we have finished our little study 
hour, is there any bright infant who would like to put a ques- 
tion?” 

Tim, the Terror—“I’d like to know if you have on pants 
under that nightgown ?”—Inklings. 


PIGS IS PIGS 


A judge, in delivering the charge to the jury, said: “Gentle- 
men, you have heard the evidence. The indictment says the 
prisoner was arrested for stealing pigs. The offense seems to 
be getting a common one. 

“The time is coming when this must be put a stop to-— 
otherwise, gentlemen, we shall none of us be safe.” 


A CONSIDERATION 


The advantage in being a second husband is that the widow 
has learned to cook by practicing on the first husband’s stomach. 
—New York Globe. 


STRONG ON SYSTEM 


At a certain coal mine down in New Mexico the superin- 
tendent was greatly annoyed from time to time by employees 
moving into and out of the company’s houses without due notifi- 
cation of their frequent changes of domicile. It became quite 
impossible to keep the rent accounts straight on the office books, 
and finally the superintendent, in his exasperation, resolved upon 
stringent measures. He therefore posted the following notice: 

july the 11 
Netis to all them imployed: 
aney Person or Persons what Moves into A House Without My 
Consent shall be Put Out Without anney Cemmony. 
Dam it i Must and Will have some Sistom, 
(Signed) HEN FELKER. 
—Saturday Evening Post. 


DEGREE OF INTIMACY 


“Look here, Waiter. You know me, don’t you?” 

“Oh, yes, sir, I know you quite well, sir. Will you have 
Scotch or Rye?” 

“T don’t want a drink, waiter. I find that I have left my 
purse at home and thought perhaps re 

“Sorry, sir, but I don’t know you as well as I thought I did.” 
—New York Sun. : 


FROM A JUDGE’S POINT OF VIEW 


“Boss, is you connected with the Courthouse?” 

“Yes,” 

“Kin you help me out? I wants a marriage license.” 

“No; I’m a police magistrate. Best I can do is to give you 
a year ~ jail. You’re after a life sentence.”—Louisville Courier- 
Journal. 


BUSINESS IS QUIET 


A Canner—You food brokers are a pretty darn independent 
lot these days. 

Broker—How do you get that way? We work our heads 
off and take lots of rebuffs at the present time. 

A Canner—That’s just it—I understand you fellows take or- 
ders from nobody nowadays. 


FULL OF FULLETS 


“Seribson didn’t stay long in the mountain country.” 
“T thought he went there to get some atmosphere for a 
story.” 
“He did, but a fued was going on and the atmosphere was 
too metallic.”—From an Exchange. 
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WHERE TO BUY 


———=the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Parin Machines. 


Automatic Canmaking Machinery. 
makers’ Machinery. 
BARRELS, KEGS, Ete. 
Chickasaw Cooperage Co., Memphis, Tenn. 
BAROMETERS 
Taylor Instrument Cos., Rochester, N. Y. 
BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


._BLANCHERS, vegetable and fruit. 


Ayars Machine Co., Salem, N. J. 
Co., Silver Creek, N. Y. 
obins & Co., Baltimore. 

Blowers. pressure. ‘See Pumps. 


Phage AND ENGINES, steam. 


W. Caldwell & Sons Co., Chicag: 
iw Renneburg & Sons Co., Baltimore. 
K. Robins & Co., Baltimore. 
Rama Boiler Works, Marion, Ind.. 
Louis A. Tarr, Inc., Baltimore, Md. 


Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
’ Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 
BOXES, CRATES and Shooks, weod. 
H. D. Dreyer & Co., Baltimore. 


Boxes, corrugated paper. See Corrugated 
Paper Products. 
Boxing Gane can. See Labeling Machines, 
car. 


. G. Hayes, Baltimore, Md. 
Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
—— = Pails, metal. See Hnameled 
uckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gaseline, cic. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co. 
Burning Brands. See Ste 
Cabbage Machinery. See K coe Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem 
Can Fillers. See Filling "“Mechines. 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
EB. W. Bliss Co., Brooklyn 

} A$. Can Mchy. Co. icago. 

John R. Mitchell bo.. Baltimore. 

McDonald Machine Co., Chicago. 

Slaysman & Co., eee. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 

Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Ayaze Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Zastrow Machine’ Co., Baltimore. 

ey Experts. See Consulting Experts, 


Can Rtampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 


Capping Machines. bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can or. J New York. 
Atlantic Can Co., Baltimore. 
Bedford Can Co., Bedford, Pa. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore 
Heekin Can Co., "Cincinnath, oO. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Virginia Can Co., “Roanoke, Va. 
Whitaker Glessner Co., Wheeling, W. Va. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 


Machine Co., N. J. 
A. K. Robins & Co., Baltimore. 


= Machines, See Closing 
ach 
Capping Bevis, soldering. See Cannery Supls. 


. CARRIERS and Conveyers, gravity. 
H. W. Caldwell & Sons Co., Chicago. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


Cartons. See Corrugated Paper Products.’ 


Mattes For the reparatory work. 
p M y.; for bottling, see Bottlers’ 
Chain Belt Conveyors. See Conveyors. 
See Convey- 


Chain for elevating, conveying. 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food,.fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar. Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


& GRADING MACHINERY, 


seed, etc. 

Huntley’ Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Cleaning and Washing Machines, bottle. 

Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 
Clocks. process time. See Controllers. 
CLOSING MACHINES, epen top cans. 


ame piadine Co., Max, New York City. 

Can Mchy Co.. Chicago. Ill. 

Whitaker Glessner Co., Whee ling, W. Va, 

Coated Nails. See Nails. 

Coils. copper. See Copper Coils. 

Condensed Milk Machinery. 
Milk Condensing Mchy. 


See 


See 


COLORS, Certified fer foods. 
National Aniline & Chemical Co., New York. 
CONVEYORS & CARRIERS, canners. 
H. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte, Ind 
A. K. Robins & Co., Baltimore. 
COOKERS, continuous agitating. 
Ayars Machine Co., Salem, N. J. 
Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 
ers. 
Coolers, vegetable and fruit canners. 


COILS for tanks, 


nkamp, Indianapolis. 
Kettles. See Ket 


COOPERAGE, kegs, barrels, etc. 
Chickasaw Cooperage Co., Memphis, Tenn. 


CORN COOKER-FILLEBS. 
Ayars ein | Co., Salem, N. J. 
Morral Bros., 

A. K. Robins = Co.. Baltimore. 

CORN CUTTERS. 

A. K. Robins & Co., Baltimore. 


CORN SHAKERS (in the can). 
Arars Machine Co.. Salem. N * 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
oni and Agitators. See Corn Cooker. 

Hers. 
CORRUGATED PAPER PRODUOTS. 


(Boxes, Bettle Wrappers, 
Hinde & Paper Co., 


Stecher Litho. Co.. Rochester, N. Y. 

U. 8. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 

Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Bal 3 
Sinclair-Scott Co., Baltim 
Zastrow Machine Co., 


CRATES, Iren Precess. 

Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co., Baltimore. °F 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 4 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean. Mchy. 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, ote.).” 
American Can Co., New York. 
Southern Can Co., Baltimore. 


Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, cern. 

H. W. Caldwell & Son Co., Chicago. 

Double-Seaming Machines. 
DRYERS, drying machinery. 

Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 


Engines, Steam. See Boilers gines. 
-lined kettles. Bee glase 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & 


Factory Stools. See Stoo 
Factory Supplies. See nl Supplies. 


TRUCKS 
K. Robins & Co., Baltimore, Md. ; 
Machinery. 
Fertilizers. 
FIBRE CONTAINERS fer foed 
metically sealed), 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
beard, 


(not her 


FIBRE PRODUCTS, boxes, bex etc. 
Hinde & Dauch Paper Co., Sand % 
a Cookers. See 


Filling. bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 


Ayars Machine Co., Salem. J. 
Karl Kiefer Machine’ Co., 


Mfg. ver Creek, N. J. 
K. Robins & 


Filling Machine, syrup. ‘es Syruping Ma- 
chines. 


Ohio. 


finda 
Food Choppers. See Chop 
Friction Top Cans. See s, tin. 
fruit Graders. See Cleaning and Grading 


Mehy., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Huntley Mfg. Co. 
Fruit Presses. 
Gasoline Firepots. See Supp 


Gauges. pressure. time. Power Plant 
aquipment. 


4 
by 
4 
é 
A 
copper. 
Hes. 


GEABS, sent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS fer Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 

Glass-lined Tanks. See Tanks, glass-lined. 

GLUE, for sealing fibre boxes. 

Philadelphia Quartz Philade 
Governors, steam. Power Plant Equip. 
Grading Mches. See and Mehy. 
Gravity Carriers. See Carriers 

veyors. 
Green “Sore Huskers. See Corn Huskers. 
See Cleaning and Grad- 


Hoisting Carrying Mches. See Cranes. 


Hominy Making Machinery. 

Sullers and Viners. See Pea Hullers. 

Huskers and Silkers. See Corn Huskers. 
HYDROMETERS (for Stenteing the Density 

of Syrupers, Brines, etc.) 

Taylor Instrument Cos., "Rochester, N. Y. 
HYGRODEIKS. 

Taylor Instrument Cos., Rochester, N. Y. 

Ink, can stamping. See Stencils. 


INSUBANCE, canners’. 

Canners’ Exchange, Lansing B. Warner, 
Chicago. 

Jacketed Kettles. See Kettles, copper. 


Langsenkamp, Indiana; Ind. 
Bucyrus Copper Kettie Works, Bucyrus, O. 


Jars, fruit. See Glass a. etc. 
Juice Pumps. See Pum 

Kerosene Burners. 7B Burn 
Ketchup Fillers. See Bo ttlers’ Mehy. 


KETTLES, copper, 4=—* er jacketed. 
Copper Kettl Bucyrus, 
Langeenkamp, Indianapolis, Ind. 


eg enameled. See Tanks, glass-lined. 


KETTLES, 
Ayars Co. N. J. 
Edw. Renneburg & Bons Baltimore. 
A. Robins & altimore. 
Zastrow Mchy. Co. eee 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
KRAUT CUTBERS 


LABEL Manufacturers. 


amse & Baltimore. > 

Kittredge Co., Chicago. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho. Co., Roch ester, N. Y. 

UD. 8S. Printing & ‘Litho. Co.,, Norwood, Ohio. 


LABELING MACHINES, can. 
The Fred. H. Knapp Co., Yonkers, N. Y. 
LABORATORIES fer analysis ef goeds, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 
Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MOHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 


Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 


Paper Boxes. See Corrugated Paper Products. 
Paper — and Containers. See Fibre Con- 


Knives. See Knives. 


PARING MACHINES. 


Sinclair-Scott Co., Baltimore. 
Coons Mfg. Co., Rochester, N. Y. 


PASTE, canners . 
Arabol —“~ Co., New York City. 
The Fred. H. Knapp Co., Yonkers, N. Y. 


PEA oa BEAN SEED. 


leonard Seed Co., 
2 B Rice Seed Co., Cambridge. N Y 


THE CANNING TRADE. 


PEA CANNERBS’ MACHINERY. 
Ayars Machine Co., Salem, 
Huntle Mfg. Co., Silver Creek, 
A. K. Robins & Co., Baltimore 
Pea Harvesters. See Farming “Machinery. 


Pea Hullers an 
Chisholm Scott Co. oO. 
Frank Hamachek, ‘Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columb’ oO. 
Frank Hamachek, Kewaunee, is. 


PEELING KNIVE: 
A. K. Robins & Co., Tcieecen, 
Peach and Cherry Pitters. See. Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, continueus. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 


a Sheet Metal. See Sieves and 

Picking Boxes. Bask etc. See Baskets. 

sie Belts and Tab See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wa 


m Scales. See Scales. 
Picking Belts an Pea 


Tables. See Canners’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Power Presses. See Canmakers’ 
Power Transmission Mchy. See Power it 
Equipment. 
PRESERVERS’ MACHINERY 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY 
H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 


Sinclair- Seott Co., Baltimore. 
PUMPS, air, water, brine, syrup. 

A. K. Robins & Co., Baltimore. 

Ams Machine Co., Max, New York City. 

Retort Crates. See Kettles, process. 
PYROMETERS. 

Taylor Instrument Cos., Rochester, N. Y. 
REGULATORS, Temperature and Pressure. 

Taylor Instrument Cos., Rochester, N. Y. 


Retorts, steam. See 
Rubber Stamps. See Stenci 


(syrup See Cannery 
uppl ies. 

SALT, canners. 
Sanitary Cleaner and Cleaner. See Cleaning 


Compounds. 
top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Ayars Machine Co., 
Huntley Mfg. Co., Silver 'N 

Edw. Renneburg & Sons Co., Siena: 
A. K. Robins & Co., Bal Itimore. 
Scalding and Eeaieg Baskets. See Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Ca = 
Sealing Machines, bottle. Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closin 

Machines. 


SEEDS, canners’, all — 
Chica 
J. B. Rice Seed Co., Cambridge, N. Y. 
See Pea Canning Mchy. 

SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, tl 
Shooks. See Boxes, Crates, e 


SIEVES AND SCREENS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 


Huntley Mfg. Co.. Silver Creek, N. 
Slicers. fruit and vegetable. See and 
Slicers. 


SOLDER. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Scott & Co., Baltimore. 
Huntlere V%g Co.. Silver Creek, NY. 
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WHERE TO BUY—Continued 


STAMPERS AND MARKERS. 


Ams Machine Co., Max, New Yorsg City. 

Steam Cookers, continuous. See Cookers. 

Steam Jacketed Kettles. See Ketties. 

Steam Pipe Covering. See Boiler and Pipe 
Covering. 

Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 

STENCILS, marking and brushes, brass 
checks, rubber So steel type, burning 
brands, etc, 

A. K. Robins & Co., Baltimore. 

STIRBEERS FOR KETTLES. 

F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, a. 
A Mite, Co.,. Silver Creek. 


Middleport, N. Y. 
Kobias & Co., Baltimore. 
Supplies, apne yee shaft, etc. See 
wguipment 
Supply House and General Agents. See Gen- 
See Blectrical Appliances. 


SYRUPING MACHINE. 
ne ine ‘Go. N. J. 


Karl Kief incinnati, Ohio. 
A. K. Robins & Baltimore. 


Tables, picking. See Pea Canners’ Mchy. 
TANKS, METAL. 


F. H. Lan amp. 
Slaysman & Co., 


TANKS, WOODEN. 
W. B. Caldwell Co., Louisville, Ky. 


Testers, can. See Canmakers’ Mchy. 
THERMOMETERS Index and Recording, angle 
or Straight. 
Taylor Instrument Cos.. Rochester. N. Y. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING 
Ayars Salem. 
A. K. Robins Baltimore. 
Superior Boiler Works, Marion, Ind. 


Tomato Seed. See Seeds. 
TOMATO WASHERS. 


Co., Salem, N. J. 
K. ns & Co.. Baltimore. 
Boller Works, Marion, Ind. 


Transmission Machinery. See Power Plant 
Equipment. 

Trucks, Platform, etc. See Factory Trucks. 

Tumblers, a. See Glass Bottles, etc. 

Turbines. Electrical Machinery. 

—— Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 


VEGETABLE 
E. J. Lewis, Middleport, N. Y. 
Vegetable Parers. See Parin 
Viner feeders. See Viners an 


VINERS AND HULLERS. 


Chisholm-Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Wis. 

Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 


avers Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 
Washin and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 
Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 
See Corrugated Paper 


Produc 
See Labelling Mche. 


Machines. 
Hullers. 


Wreseing can. 


WYANDOTTE—Saaitary Cleaner. 
J R Vord Co., Wyandotte Mich. 


d. 
H. W. Caldwell & Sons Co., Chicago. 
: Vegetable Corers, etc. See Corers and Slicers. . 
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Manufactured to hold 800, 1,000 and 1.200 2-Ib. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
riveted to each kettle. Constructed so as to use e'ther water, 
dry steam. or open bath process. 


ZASTROW 
MACHINE CO. 
INC. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCOESSORS TO 


GEO. W. ZASTROW 


4 
4 
4 
‘ 
4 
4 
4 
4 
‘ 
4 
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IMPROVED STEEL PROCESS KETTLE 


BELS 


A Good PRODUCT plus an 
attractive “GAMSE LABEL” 
pn your Can—— 
properly display 

spells “SUCCESS 
We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 
house in Baltimore and can save you 


MONEY on your Labels. .. Write Us 


GAMSE BRO. 


LITHOGRAPHERS 


Gamse Building, BALTIMORE, MD. 


MAIN OFFICE 


MANUFACTURERS OF 


TIN CANS 


CAPACITY 600 MILLION CANS PER YEAR 
BALTIMORE MD. 


THE CANNING TRADE. 
MADE 
| | 


CONTINENTAL 
CAN 


COMPANY 


INC. 


a 


